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Principal Sales Vifices 








New York Chicago Baltimore San Francisco 





THIS PAGE DEVOTEDTO MEMBERS OF 

















SELON 
National Canned Goods and cigs. Dried Fruit Brokers’ Ass’ 
Mew 


SECRETARY-—J. L. FLANNERY, JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Brokers+ + + + 


Chicago 








42 River St. 








Clemmer & Conover | 
BOSTON, MASS. 


BROKER CANNED GOODS, 


DRIED FRUITS, Etc. 
4. K. ARMSBY CO. 
Wholesale... 
Brokerage and Commission 


a Pacific Coast 
ork 
Angeles 


Products 
42 River St., CHICACO 
Luman R. Winc & Co. 
WHOLESALE 


COMMISSION MERCHANTS IN 


CANNED GOODS 


2-4 WABASH AVE., CHICAGO 











E. C. SHRINER & CO. | 


Manufacturers’ Agents and Brokers in 


Ganned Goods and ast 


BALTIMORE, MD, 


WM. M. McKOWN > 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 


WALTER Ross 6 Co. 
MANUFACTURERS’ AGENTS 


AND 
MERCHANDISE BROKERS 
FORT WORTH—DALLAS, TEXAS | 








A.E.TIORPHY | 


Manufacturers’ Agent 
Wholesale Brokerage and Commission | 
Board of Trade Building 
NEW ORLEANS, LA. 





EDWARD P. SILLS 


Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consiguments. 


Emerson © Hall 
| Canned Goods and Dried Fruit 


/-BROKERS 


521 So. 13th St» Omaha, Neb. 
We Cover All oe Points in Nebraska 


B.D. ANGELL 


Merchandise Brokers 


No. 9 Arcade, - FT. WAYNE, IND. 








T. J. O'BYRNE & CO. 





Brokerage Commission 











Canned Goods and Dried Fraits| _ 





42 RIVER ST., CHICAGO 


J. L. FLANNERY, JR. 


BROKER 
42 RiveR st. - CHICAGO 


ESTABLISHED 1859 


Jacob J. Peres & Co. 


CANNED GOODS 
BROKERS .. Write Us 


MEMPHIS, TENNESSEE) 





AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS | 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
““TABASCO SAUCE” 
Correspondence Solicited. 





| 
| 


| We travel men. 


| 
| Ls Okerage and Commission 


| 


| 


LOUIS M. PARK COMPANY 


Established 1896 
Canned Goods 
eee Brokers 


Note.—We cover all jobbing points t to 
a. No better equipped brokerage 1 
in the west. 


OFFICES 
Minneapolis 





WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 
301 Majestic Building 
INDIANAPOLIS, IND, 


HOOKE-FIELD CO. 


SAN FRANCISCO, CAL. 
Wholesale Commission and 
Canned Goods Brokers 


Eastern Corn and Peas a Spectalty 
WALTER A. FROST & CO, 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. 2 CHICAGO 











GETTYS & GILBERT, 
BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goobps, DRIED Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce St., ST. LOUIS, MO. 





Griffith-Durney 
Company San Francisco 


Wholesale 
Canned Goods Brokers 








DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES: 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


DALLAS, TEX. 





J. M. KELLY 


Groceries and Provisions 
LEXINGTON, KY. 









THE CANNER AND DRIED FRUIT PACKER. 





“Camed Goods Brokers and Commission Houses 




















- THE J.M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, 53 River Street a F F INDIANAPOLIS, Commercial Ciub Building 


BAKER G MORGAN 
CANNED GOODS BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES: CORN AND TOMATOES 
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2 KESSELL 6 COMPANY 


BROKERAGE AND COMMISSION 


CANNED GOODS FRUITS, PULPFrS 


Consignments received, - highest prices obtained. Correspondence invited from Canners with quotations on goods suitable for the United King- 
om. Open for first-class Agencies. Bankers: London Joint Stock Bank, London, England. 


LONDON BRIDGE, LONDON, S. E., ENGLAND 


























To all Interested in Ganned Goods 










Gentlemen :— 

At the recent Canners’ Convention held at Columbus, Ohio, the undersigned were appointed a 
“Committee on Purity and the Promotion of Consumption of Canned Goods.” 

Our work is not supposed to end at recommending that extreme care be exercised in pack- 
ing, and that the present high standard of purity be maintained; but we are supposed to investigate, 
devise, recommend and, if possible, put into action work along such definite lines as may appear ad- 
visable and feasible. To this end we solicit the co-operation of the entire Canning Trade and of the 
distributing agencies, jobbers, brokers, etc., interested in our commodity, also of those whose busi- 
ness can in any way be benefited through the advancement of the interests of the Canners of America. 

Our suggestion is that all interested in this matter of the promotion of consumption of 
Canned Goods give serious thought to the subject, and submit their thoughts, schemes, suggestions, 
plans, experiences and recommendations to the undersigned, making this committee a sort of clearing 
house for the brain of the business, concentrated on this idea of expanding the consumption of Canned 
Goods. Every communication will receive our careful consideration and comment no matter how 
brief or how comprehensive it may be. 
















Respectfully Submitted, 





DANIEL G. TRENCH, Chairman 
42 River Street, Chicago. 

W. R. Roacn, 

Cuas. S. CRARY, 


RacpuH B. POLK, 
Committee. 
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The Queen Anne Corn Cooker 

















This machine is not an experiment, it has proven its claim not only to the front rank, but to 

leadership—and rightly, too. There is no Cooker on the market possessing so many good 

features; simplicity, capacity, easy to clean, lightest running, removable stirer, etc. _Testi- 

monials for the asking. Get your orders in early to insure prompt delivery; demands will be 

great for this machine. How about your other requirements for 1905?—none too early to take 
itup. Always something special in second hand machinery. 


H. COT TINGHAM, 


BALTIMORE, MD. 
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The | 
Stickney Mince Meat Choppers 


Bean Filler || six sizes ror Power 
and Syruper 


Double or Single Line, Capacity | 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud hse. 








**We consider it one of the | 
best pieces of machinery in 
our factory.’’ 

Elyria Can’g Co., 
Eiyria, Ohio | 
, “The machine is a very | 
-: satisfactory one, clean. neat, 
” and uniform in filling.’’ 
DICKINSON & Co., 
Eureka, Ill. | 


Good Second Hand Choppers CHEAP 


Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, 
Oils, Mustard, etc. in round or square cans or glass iars. 


New England Special Agent for | JOHN FE. SMITH’S SONS CO. 


Sprague Canning Machinery Co,’s full line | Buffalo, N. Y. 


Henry R. Stickney, Portland, Maine 














Special Eastern Agent for 
The “Sprague”’ 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
If it is 
. Cutter, Corn Cookers, 
used ina 


PATENT PEELINGand TRANSFER TABLE Canni Silkers and all 
built in any length for 75 to 200 peelers. also Kle- ning Machi f 

n r corn, 
husks, cobs, cans, crates, baskets, boxes, slopa.etc. « Factory, . acnines tor 
LINK- BELT MACHINERY CO., CHICAGO, ILL. | I sell it Canning Purposes 





608 Page Catalogue 
for the Asking 





DON’T READ THIS. 
unless you are a MANUFACTURER, MILL-MAN or BUSINESS MAN, Cans, Shooks, Don’t Worry, 


in which case you would do well to carefully consider the following | ask me, I’ll get 
facts. “| The St. Louis & San Francisco R. R., better known as the | Solder, Crates, it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


has built, or added to its system, over 1900 (nineteen hundred) miles | Tools, Etc., Etc. 
of new railroad during the past five years and all traversing newly- 
settled sections of the Southwest. NOW is the time to locate your | 
factory or mill in this most prosperous section. It will repay you to | Correspondence Solicited 
_ TO-DAY for full particulars regarding inducements offered, abun- 
rr raw materials, excellent markets, etc. Illustrated booklet | My Motto: The Buyer Must be Satisfied. 
portunities” sent free. M. SCHULTER, Industrial Commissioner, 
#co Building, St. Louis, Missouri. 
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This Illustrates the 
Most Perfect [Machine for 


Heading Round Cans 


~ 








This Crimper is of new and unequaled 
design. It is quickly adjustable to differ- 
ent diameters and lengths without 
change of parts. The crimping rings 
are only adjustable laterally and can 
not be put out of axial adjustment. 
Its capacity is without limit in speed. 








WE MANUFACTURE 





Seamers, Floaters, Testers, making a 


complete line of High-speed Fruit Can Diligent study of the Slitter prob- 
machines of unequaled design and con- lem has made it possible for the in- ‘ 
struction. ventor of this machine to perfect it > 
in every particular and it stands far , 
: — in advance of all Slitters hereto- 
Catalog Mailed on Application fore offered. It is operated by a , 
It is continuous in operation and almost single belt, the Automatic feed, re- 


noiseless. These machines are heading 130 seri A 

condensed milk cans per minute, which is es : peepee. and discharge rolls and cut- 
much less than their capacity. The bot- Ica n us rla O ter shafts being perfectly timed by 
toms are Tagger’s tin, very difficult materi- cut steel gears. Noslitter operated 


al to handle in other heading machines. If 
bodies are of uniform size, no crimping is UTICA N Y by two belts can produce equal re- 
required. » IN. Te sults. 
































_ The Leiger Automatic Tin Gan Tester | 


MANUFACTURED BY ——"""—"——_ 


The L. BENEDICT CO., 128-130 S. Clinton St., CHICAGO 


JAMES FRAKE, MANAGER 





This Tester works automatically. It stops if cans cease to go into Tester and 
starts when they commence to come down the run. It separates the bad cans 
from the good, or in other words, it automatically throws out all bad cans, how- 
ever small the leakage ay be. It will test both round and square cans. 
The Tester requires no attendant and will run 30,000 a day, and it is im- bold 
possible to get a bad can among the good ones. The machine weighs less 
than 2,000 pounds, occupies 4x8 feet of floor space, and requires about 
one-half horse power to drive it. faction 




















JAS. G. GRIEM, Pres. JAC. C. SCHMIDT, Vice-Pres. ALFRED T. HIPKE, Sec. and Treas. 


NEW HOLSTEIN CANNING COMPANY 


PACKERS OF THE 


UNIFORM ano BUTTER LILY sBranps 
. PEAS ann CORN 


























NEW HOLSTEIN -- WISCONSIN 
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The Sprague-Hawkins 
Power Hoist and Conveyor 


~wwrrrervrvrvrrrrrrvereeeweweTTtT?*" 


wwueuewvwvuvw. 





} Sold under the Sprague Canning Machinery Company’s guarantee of perfect 
satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 


~ewoworeeeeeeeeeereereereeererrrrrre,. 
weuvuwwwevrrrerereewrrerrr-vrvvv” 
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Sold under C. S, Harris Com- 
paty’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F.0.B. cars Rome, N.Y. For 
further information and catalogue 
address 









































——— 


C,S. HARRIS COMPANY, Sole Owners and Manufacturers, ROME, N. Y 






















MANUFACTURED BY————} 


THE SINCLAIR. SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 








MPANY 
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NEW BUCKLIN 
PEA FILLER AND BRINER 


~wvewvere“as,;’,vyvVv""T"VvvvvVvVvVvvrrwnvvevervTTer 





As 
Aas 


Established 1875 A M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas, 


AE TEE RI 


THE 
M. G. MADSON 
SEED Co. 


Seed Growers »- Merchants 





Specialty 






CORN 
of Growing anmmmened 
PEAS f 
the Suachen TOMATO 
Trade daa PLANTS 


‘_w~wwwvwevrvrvrvrvrvrwrwrreeeweewvwejrw¥rfnweTgTTTTTTTTTT700"" 
BPPBPPOP IID PPI PDP PE” PPD 


POO OST OOS OO CCC CCC CCC CC CCCCCCCCCCCCCP@C?CCC™CC™CV’Ce™'TC?C’?CCOCT' 





Office and Warehouse: MANITOWOC, WIS. 


Seed Farm and Green House: MADSON STATION, W. C. BR. R. > 


~wrrwvwwefrfereNwf#''gTgT'''T'''''vTvT TT ""7"77"" 
VvuevvvvwvvvvVvVVYVVVeVeYSveeeeeVeVeVeUVuUVUuVVeYVY 
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Made by JOHN T. STAFF, JR., Terre Haute, Ind. 


No More Undercooking, No [lore Overcooking, 
No More Errors 


The Clock Will Tell You, and Keep You Right 








Simply turn 
the hand on 
the dial to the 
number ot 
minutes the 
process calls 
for, and a min- 
ute before that 
time is up the 
bell rings. 










Dials made 
with 120 min- 
utes. 






Have placed 
orders with 
several of the 
largest pack- 
ers and would 
like to send 
them to every 
factory for 
trial, to be 
sent back if 
not entirely 
satisfactory. 












Newest Time Device for Processing | 





Only a Limited Number will be put out this Season, so Order Early 





THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 
a 


Works: | | 
SUSPENSION BRIDGE, | 
Niagara Falls, 


- ¥. 





Baltimore Headquarters 
at office of the 


SINCLAIR-SCOTT CO.,, 


Wells and Patapsco Sts,, 
Rear of 1800 Light St. 















GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 
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Power Transmitting, Elevating and | 


Conveying Machinery 





Rope Transmission Belt Conveyors 
Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 
Friction Clutches, Spiral Conveyors, 
Shafting, Pulleys, Gearing. Elevator Buckets. 





Webster Manufacturing Coming 


1075-1097 West 15th Street, CHICAGO 


Buy Your Gas EquiPMENT 


— FROM ee 


Cas Exprats i 


Acme Cas 3 


THE ONLY FUEL 
FOR THE 


MoDERN ProcRESSIVE CANNER 


EQUALS CITY GAS AT 25 CTS. PER 1000 























FS-COMSN ANON ul- 











OPA —4HO ANON & 


CAS PLANTS FURNACES 











BURNERS 


[mriritinin ris 


THE ACME CAS COMPANY 


1010 MONADNOCK BLDG. WRITE FOR DESCRIPTIVE 


CHICAGO PAMPHLET 


Cae Eaurment 


fa] 4 
oF “SE TERT: S REDUCE aT 
253 TO 50 PER CENT 














| 











SOUR CORN 
SPOILAGE OF ANY KIND 


Have your canned goods examined so that 
you may be sure they will keep. Sometimes 
canned goods will remain good throughout 
the winter and will 


SPOIL IN THE SPRING 


Now is the time to investigate this matter 
and prevent losses. How will you know? 
We can tell you how! By microscopical ex- 
amination to see if there are any bacteria in 
the cans, Are you a subsctiber to the 


NATIONAL CANNERS’ LABORATORY? 


If not write us about it. We are doing work 
for hundreds of factories; the yearly cost to 
to each subscriber is $25 ‘00; asmall sum in- 
vested in this way may save you thousands. 


Have you a Copy of PROF. DUCKWALL’S NEW BOOK? 


A volume of 500 pages, price $5.00. 
Many testimonials. One packer says it is 
worth its weight in gold. 














NATIONAL Can NERS’. LABORATORY 
Aspinwall, Penn., U. S. A. 


a 
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SS °-o— SS 
CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


If you wish a copy send us your 
request early and it will be de- 
livered to you, all charges paid. 


H.Channon Company. 
Chicago. 
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The AUTO-TIPPER | 


Works Perfectly on 





All Cappers 











——————=—== 


Get Your Orders 
in EARLY, as we 
have to refuse late 
orders every year 











Daniel G. Trench & Co. 


General Agents 


| CHICAGO SOLDER CO.. 


42 River Street, Chicago, Ill. || Formerly Kester Elec. Mfg. Co. 44-56 N. Union St., CHICAGO, ILL. 























CONVEYOR APPARATUS 


HUSH PILE 


Corn || covve 


SCALE & WAGON DUMP HUSKING SHEO 


(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 


Submit all your conveyor problems to us. We make estimates to fit each particular case, sending ex- 

pert to go over all details without charge. If you want the work done RIGHT, we are the people you are 

ooking for. @ This department of our work is in charge of Mr. Otis B. Westcott, the well known Me- 
chanical Engineer and Expert in Conveyor Apparatus. 











Sprague Canning Machinery Company, Chicago, Illinois 














i?!) => 


am | 
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YOU can gamble on it that I never could 
have built up the flux business I have if 
I didn’t know my business better than 
the others who have unlimited capital be- 
hind them. I get more money for it 


because 
tandard 
olderin 


lux, 


is better than the others and is necessari- 
ly worth more. It pays in the end. 

Next week, I’ll tell you another rea- 
son why you should use my flux. 











Manufactured by 


Marlou Ghemical Company, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 











~ 


Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, Maryland 
UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and ill ex- 
tract the pulp from tomato skins, leaving the pulp eutirely 
free from skins and seeds. 

In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, ana 
will last as good as new for many years. 

Each machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 

CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 

FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 
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FIRE AND FREIGHT | || 














@ Did vou ever think what 
a safeguard our humerous 
Factories offer vou against 
loss of your CAN SUP- 
PLY by fire’ 


q Or what a saving in 
freight is caused by theiz 
wide and favocable loca- 
tion? 


































American Can Co. 


New York——\Baltimore Chicago——-San Francisco 
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with which is incorporated TRENCH’S CANNERS’ INDEX 

















PUBLISHED EVERY THURSDAY BY 








THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year... 2.2... cccccecccecccccces eeeee $3.00 
All Foreign, one year................ ntdiiittatetid shtns ss guwonendesede 5.00 

4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 


Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Cannerand Dried Fruit 
Packer the newsiest journal in the trade. 

Ia correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





tNTERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER 








Meet us at Atlantic City. 
nme 
A retail grocer’s paper says that “Canned peas look 
like good property.” They do from this angle. 
nne 
Atlantic City’s all right, but the weather in Febru- 
ary will be a little too cold for the canners attending 
the annual convention to take a dip in the surf. 
nne 
he dilatoriness of some canners in returning re- 
ports on their 1905 pack of tomatoes, corn and peas, 
is perhaps to be taken as an indication of their general 
business methods. 


It’s too bad that Pure Food Advocates Heyburn and 
Hepburn have names so much alike. People find the 
doings of Representative Hepburn and Senator Hey- 
burn a trifle hard to separate. 

mn Re 

If YOU haven’t sent in a report on your 1905 pack 
of tomatoes, corn and peas do it NOW. Help THE 
CANNER to compile ACCURATE statistics, figures 
you can RELY upon. Don’t wait till to-morrow; get 
at it TO-DAY 

anne 

Jewish women, members of the New York Section 
of the Council of Jewish Women, held a meeting in 
that city recently and declared in favor of pure food 
legislation. Maybe there will be a demand some day 
for Kosher canned goods. 

Rn Rne 

This from the “Merchants’ Review,’ New York is 
encouraging: “Canned corn promises to enjoy such 
a boom with consumers this winter, owing to the 
grocers pushing it at its cheap prices, that succeed- 
ing seasons will probably feel the influence in a 
larger consumption of corn until a shortage in the 


‘yield and pack forces prices upward and causes the 


public to turn to tomatoes, peas, etc. Lately there 
has been a very large demand for corn from retailers, 
and there is a chance of the market being well cleaned 
up by the time new corn appears next year at least on 
the better grades.”” Consumption demand is already 
very large and sure to increase. The quality averages 
better than in several years. 
mn RR 

The volume of general trade has swelled percept- 
ibly during the past week. Bradstreet’s review says: 
“Holiday trade, begun earlier than usual, promises to 
break all records. Wholesale trade notes seasonable 
quietness as the stock-taking period approaches. Rail- 
way business continues remarkably heavy.” Dun’s 
weekly review of business notes that “Trade broadens 
in a healthy manner in response to lower temperature 
and holiday demand. Wholesale business is on a scale 
that promises well for next season. Industrial activ- 
ity is showing greater progress than at any previous 
time.” Dun review of business in the Chicago dis- 
trict states, in part. that “Bank exchanges, the meas- 
ure of trade, usually are expected to reflect some 
growth during December, but the total this week is 
doubly interesting in that it largely exceeds the cor- 
responding week last year and makes a new high rec- 
ord for this city. This evidence of progress is not 
weakened by any present or approaching indication of 
diminution of activity. Interior commerce maintains 
a favorable position, agricultural prosperity, adding 
to its strength, and further assortments of general 
merchandise were required.” 
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CONTINENTAL CAN COMPANY 


DIREOTORS: 
G. ORANWELL, Przer. 
W. NORTON, Vice-Pexer. CHICAGO 
P. ASSMANN, Szor & Tzxas. SYRACUSE 
Oo. TALIAFERRO. 
H. LARKIN. 


1, FACTORIES: 
A. 
F. 
J. 

B. 


O. A. SUYDAM., Saves Acunt CHICAGO, ILL... 





TO THE CANNING TRADE: 


We are now entering orders and making contracts for delivery of cans 
during the season of 1906, and although our quotations have been in effect 
for only a very short time, the number and the character of the orders we 
have received are very gratifying, which proves conclusively that quality and 
personal attention to the wants of the trade bring success. With due regard 
to that modesty which should always temper our statements, we tell you 
that we are making the best can on the market; it is cleaner and_ stronger, 
and anybody who has used it will endorse this statement. If you have not 
used our can, we will be glad to give you the name of a neighbor of yours 
who has and we will let him do our talking. 


The art of can-making has developed steadily since the days of the 
old hand made can. The Norton automatic canmaking system was the father 
of the lock seam can and since its invention there has been a steady im- 
provement in can-making methods. Our machinery is of the highest type of 
efficiency and excellence, producing the cleanest, roundest, best looking and 
strongest can on the market. We are not boasting—simply stating facts— 
that’s all. 


We want at least a share of your business, because we want you to 
know the quality of our cans and the kind of service we can give you. 


Awaiting your commands, we remain, 
Yours very truly, 
CONTINENTAL CAN COMPANY, 
THOMAS G. CRANWELL, President. 


Nov. 20, 1905. _ 
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Procrastinating Canners. 


E BELIEVE that their habit of procrastination 
is the reason why some canners, notwith- 
standing our rep ated requests for reports on 
their 1905 packs of tomatoes, corn and peas, 
still delay sending them in. Few, of course, as we 
expected, have determined to make no report at all, 
but we believe that of those whose reports have not 
been received as yet, the majority are simply put- 
ting off til! to-morrow what ought to have been done 
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days ago. 

Let none, however, think from this that THE 
CANNER hasn’t made good progress with its work of 
gathering statistics relating to the 1905 packs of the 
articles named. Our progress has been gratifying, 
indeed. This being our first serious attempt to com- 
pile complete and accurate figures, we thought there 
would be a larger number of delinquents than there 
has been. Still, the canners as a rule have re- 
sponded promptly to our circular letters, and as re- 
ports continue to be received by every mail, we are 
hopeful that another week or ten days will see the 
completion of the work, upon which we have been 
steadily engaged throughout the last seven or eight 
weeks. 

In our campaign for reliable information regarding 


the size of the tomato, corn and pea packs we have 
literally scoured the whole of the United States and 
Canada. Our work was carefully planned, and has 
been systematically and thoroughly prosecuted. While 
we are not yet through with it, our progress to date 
has been such that we confidently believe our tabula- 
tions will come nearer to showing the actual produc- 
tion of these lines than any statistics hitherto pub- 
lished. 

Quite a large number of packers have expressed 
themselves as glad we undertook to gather statistics 
relative to the principal vegetables, saying that canned 
goods statistics should be compiled and published by 
a canned goods journal. On this account a good 
many who but for the fact that THe CANNER is an 
exclusive canned goods paper would not have report- 
ed at all, have responded promptly. 

We hope that all delinquents who read this will 
send in their reports without further delay. Neglect 
of a few to act promptly only increases the difficulties 
attendant upon work of this kind, without appre- 
ciably affecting the net results. Report NOW. Let 
us hear from you immediately; help us to succeed in 
our efforts to present the vegetable canners of the 
United States and Canada with reliable statistics. 


Atlantic City Chosen. 


TLANTIC CITY has been chosen by the 
gentlemen whose duty it was to make the 
selection as the meeting place for the 1906 
joint convention of the Western Packers’ 
Canned Goods association, the Atlantic States Can- 
ners’ association, the Canning Machinery and Sup- 
plies association and the National Canned Goods and 
Dried Fruit Brokers’ association. Others cities, in- 
cluding Buffalo, which was second choice, were con- 
sidered, and the fact that the committee’s final voice 
was for Atlantic City is proof that it is well equipped 
to handle as large a gathering as the annual conven- 
tion of canners and allied industries in February is 
sure to be. 

The west thought 





itself entitled to the convention, 
and it was believed at one time that Chicago could 
have the honor for the asking. gut our eastern 
friends, regarding Columbus as a western point, were 
of the opinion that as the last two annual meetings 


had been held in Columbus, their claims were entitled 
to first consideration, a view of the matter which the 
western men finally acquiesced in, and which as may 
be remarked in passing, renders it practically certain 
that the 1907 meeting will be held in the west, in all 
probability in Chicago. 

Now that it has been decided to meet at Atlantic 
City, let’s all get together and do all in our power to 
make the gathering a great big success. Atlantic City 
is famous for its hotels. It is also one of the most 
popular winter resorts on the Atlantic coast, and be- . 
ing one of the show places of America, the attendance 
ought to be even larger than that at Washington, D. 
C., three years ago, which was the largest gathering 
of canned goods men ever assembled. 

Particulars concerning the convention program, 
headquarters, etc., will be found elsewhere in this 
issue. THE CANNER will keep its readers fully in- 
formed on the progress of arrangements. 





Roosevelt on Food Legislation. 


RESIDENT ROOSEVELT touched very 
lightly on the subject of national pure food 
legislatign in his message to Congress last 
week. It was known that the President was 
more or less interested in the problem of securing 
purity in manufactured food products, and for this 
reason it was thought by some that he would discuss 
it at greater length. Instead, however, Mr. Roose- 
velt contented himself with saying: 


I recommend that a law be enacted to regulate interstate 
commerce in misbranded and adulterated foods, drinks, and 
drugs. Such law would protect legitimate manufacture and 
commerce and would tend to secure the health and welfare 
of the consuming public. Traffic in foodstuffs which have 
been debased or adulterated so as to injure health or to de- 
ceive purchasers should be forbidden. 


There is little enlightenment in the foregoing. The 
President’s remarks were merely general, trite almost, 





but it is well that he has directed the attention of 
Congress to the need for food regulation and ninety- 
nine out of every hundred readers of THe CANNER 
will hope that wise and equitable legislation will be 
enacted before adjournment of the Congress now in 
session. 

There are a few packers, an extremely small num- 
ber. a really insignificant percentage of the whole 
body, who pack goods which are not absolutely pure. 
A few tomato packers use artificial coloring, a very 
small number of corn canners may still put in starch 
or use a bleach, or both, but almost all the canned 
goods turned out of American factories are absolutely 
pure, hence it follows that the canning industry as a 
whole would welcome rather than oppose national 
legislation, compelling strictest purity for all food 

(Continued on page 20.) 
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PROMPTNESS 








IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS FAMOUS 


Representatives of our competitors 


have repeatedly stated to the 


trade in the Central West that the Wheeling Can Company could not fulfill 
their contracts and furnish their customers promptly with all the Cans they 


would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
ral million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
care of their pack. 





For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 


Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 


and quick shipments to points in Indiana, Iilinois and the Central West: 


Wheeling Can Co., Wheeling, W. Va. 


Gentlemen :—Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 Ib. and 5 or 6 cars of 3 Ib. cans and we have 
not had the slightest complaint of any nature to make on any shipment. 


best that we ever used. 


Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 


all that we could possibly ask. 





Eureka, Ill., Nov. 15, 1905. 


As a season’s supply of cans, they were the 


Yours very truly, 


DICKINSON & CO. 





WILLIAM DUGDALE, SALES AGENT WHEELING CAN COMPANY, 


FOR INDIANA and KENTUCKY 





301 MAJESTIC BUILDING, INDIANAPOLIS, IND. 








OLIVER J. JOHNSON, President. 
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While the jobbing trade are buying few tomatoes at 
present, it is evident that the Christmas rush has not 
completely distracted their attention from the article. 
The “syndicate” apparently is being pretty closely 
watched and its alleged doings carefully noted. The 
report was circulated a short time since that the “syn- 
dicate” had found it expedient to sell a few thousand 
cases of its holdings, which are estimated at half a 
million cases, “on the quiet.” This report was rather 
persistently circulated, but persons speaking for the 
syndicate have made vigorous denial and branded the 
tale a canard pure and simple. As at the present time 
weakness would undoubtedly follow a general selling 
movement on the part of syndicate interests, it is gen- 
erally conceded that it would be the part of wisdom 
for the syndicate people to operate quietly, yet we are 
unable to see why the syndicate should wish just at 
this time to market any portion of its holdings, a con- 
siderable percentage of which were bought at prices 
higher than prevailing values. The syndicate is cer- 
tanlv strong financially and cannot be feeling the 
need of ready cash. Its members and their connec- 
tions have stacks of dollars either in their own right 
or under their control. 

The tomato situation, on account of the selling by 
small and weak packers during the last several weeks, 
is in reality stronger to-day than at any time since in 
the packing season a heavy shortage became assured. 
During the past several weeks the holdings of a con- 
siderable number of smaller packers have been 
cleaned up or practically so, and all this has gone to 
strengthen the position of the syndicate, which owns 
a very large part, if not the bulk, of the total avail- 
able supply of tomatoes. Nobody knows just how 
many goods are owned by packers and speculators 
outside of the syndicate, but it is known that so far 
as the west, particularly western packers, are con- 
cerned, aggregate stocks are smaller than for a num- 
ber of years, perhaps than ever before, at the middle 
of December. The statistical position of tomatoes is 
about as strong as has ever been known this time of 
‘he year. 

Advices from Baltimore indicate improvement, 
hoth as regards the demand for tomatoes and feeling 
as to values. For instance, one of the best informed 
authorities in that market states: “An improving 
market in canned goods during the month of De- 


cember is a rarity here, and the month is recognized 
as the dullest one in the year. Occasionally a move- 
ment is begun in an article that may be in a position 
to be advanced after the holiday trade in fancy goods 
is over and out of the way and the new year is fairly 
started, more to anticipate other buyers who purpose 
making purchases after stock-taking time, and that 
helps other articles that usually move in sympathy 
with it. The buying of tomatoes during the past 
month or more has been of the hand-to-mouth kind 
with the announced intention of awaiting the turn of 
the vear before changing that policy, and, under the 
circumstances, the feeling seems to be growing that 
an upward turn in them would not be surprising. The 
past week opened dull enough, but in the last two 
days the market commenced to show a stronger un- 
dertone, and the tomato holders are feeling somewhat 
encouraged. A continuation of the present favorable 
weather for making shipments is helpful to the mar- 
ket.” 

Concerning the situation in “the country,” a report 
from one of the best informed sources at Aberdeen, 
Md., states that “the market seems to be tending up- 
ward again and 92%c has been heard several times 
this week. Ninety is a low down figure and the bids 
of 87%4c that have been turned down this week have 
been legion. It is the full standard article to which 
we refer. Of course, off standards have been going 
for less money, and possibly sometimes off standards 
sold at this figure have been called standards. Judg- 
ing from the volume of orders on the basis of 9oc, 
it is natural to infer that this is the popular price.” 
There has been an exceptionally heavy demand for 2s 
tomatoes.” 


’ 


Tomatoes— 


Jobbers in the local market are refraining from 
buying many tomatoes. There is no lack of strength 
i the Western situation, but trade nevertheless is 
slow on this article. Western standards are about 
$1.cc per dozen, f. 0. b. factory, but holders’ ideas are 
very firm. Nobody seems to care particularly to sell. 
There are practically no offerings of Western packed 
gallon tomatoes, but the West anyway is not a heavy 
packer of gallons, although the Chicago market ab- 
sorbs enormous quantities of gallon goods of all de- 
scriptions. The demand continues slow in the New 
York market, according to latest advices, but there is 











Edwin H. Guertin 


26 State St., Chicago 
Broker in 
Canned Goods, Dried Fruits, Etc. 





References: Dun and Bradstreet. 


Ten years buyer for one of Chicago’s biggest 
Jobbers. 


Thorough knowledge of the business. 
Peesonal attention to all deals. 


Wanted: Two or three first-class Corn, Pea and 
Tomato accounts. 




















Clark Paper & Mfg. Co., Rochester, N. Y. 
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at the same time a better feeling there. The weak- 
ness seems to have disappeared, as one report says, 
“owing to the absorption of the bulk of the cheap 
offerings of desirable lots.” We hear of New Jersey 
No. 3 standards held generally at 95c¢ per dozen, f. o. 
b. factory, with no offerings of Jersey pack 1905 gal- 
lons. Baltimore reports indicate some slight irregu- 
larity, but the feeling nevertheless is steadier than two 
or three weeks ago. The market on full standards 
No. 3 tomatoes seems to be about goc per doz., regular 
terms, f. 0. b. peninsula or Harford county. We hear 
a quotation of $3.00 per doz., f. 0. b. peninsula, on 
standard gallons. 

Ccorn— 

While the aggregate of local sales of corn during 
the week reviewed has not been large, still there has 
been a certain amount of business transacted and in 
some instances at low prices, as low as 47¥%c per doz., 
delivered Chicago. This would indicate that there is 
still a good deal of corn available at cheap figures, 
and in fact there is, though the quantity is less than 
recently could be bought on a 47%c basis. New York 
advices note a quiet market on corn, though at no 
change in the figures ruling last week. Baltimore 
continues to quote low figures, as low as 45c per doz., 
regular terms, f. 0. b. country factories. That mar- 
ket also reports a continuation of the large demand. 
Peas— 

The nearness of the inventory time is affecting the 
demand for peas the same as it does business on to- 
matoes and corn; but prices are still very firm and 
tending upward, as the situation is exceptionally 
strong. Stocks of peas in packers’ hands are so light 
that they are certain to be exhausted before peas of 
the 1906 pack are ready for delivery. New York ad- 
vices note a good demand for peas at prices to suit 
jobbers’ views, though all grades are very firm in 
price. The market in Baltimore is in strong shape. 
No. 2 second early Junes are offering there at 67%c 
per dozen, No. 2 standards at 75c; sifteds, 85c. 
Fruits— 

The market on canned fruits is quiet in Chicago, 
but there is a strong feeling on virtually all varieties. 
Peaches are especially firm, and there is a marked 
feeling on pears. A Baltimore advice on the peach 
market says: “In a quiet way the peach market here 
is gradually getting into better shape. White sec- 
onds, peeled, No. 2s and 3s, are almost entirely 
cleaned up and are being held at the same prices as 
yellows. No. 3 pie peaches are firm; very few ob- 
tainable under 85c per dozen. We hear of No. 3 


standard yellow peaches quoted in Baltimore at $1.59 
for good goods, $1.40 for fair quality. No. 3 second 
yellows are offered at $1.20. These prices are f, 0. b. 
The situation on Michigan peaches is extremely 
strong, for canners in that state are almost cleaned up. 
One report states that the only thing left in Michigan 
is gallon unpeeled pie peaches and that these will bear 
watching. 

CALIFORNIA FRUIT. CANNERS’ ASSOCIATION PRICES, F, 

O. B. COAST. 


Extras Extras Ex.St’n'd 
2 Ib. 2% lb. 2% Ib. 
en ARE PT eT $2.15 $1.40 $1.10 
Apricots, pecled ......cecssee 2.55 1.80 1.50 
ASTCOU, GUE 6 cscs ccecccecs 2.55 1.80 1.50 
CRON CERO) ccciccscns 4.00 3.00 2.50 
CCEIIOE, WUD a6 0 ctrcsseseccs 4.00 3.00 2.50 
CTE, GE, $26 cecceacunne 3.00 2.49 2.00 
Grapes (white Muscat)...... 2.00 1.30 1.05 
PRE ec cassceceecesnds “seen ch 1.25 
POSEMED, FENOW once ciccdcecss 2.40 1.70 1.40 
Pees, Bi. Gidicsacccccicncs 2.50 1.85 1.60 
Peaches, L. C., sliced......< 2.50 1.85 1.60 
ye ee rere 2.50 1.85 1.60 
Peaches, W. H., sliced....... 2.50 1.85 1.60 
i eee 3.00 2.25 2.00 
PI ssw ncedare pana mare canoes 1.75 1.25 1.00 
2% lb. 24%41b 24% 1b. 2% lb. 
St’n’ds. Secs. Water. Pie. 
DORE oases cosines ec $1.00 $085 $080 $0.75 
Blackberries «.....ccccccses 1.15 1.05 95 95 
Chesrias, B. Ai. os .ccccces 2.25 cecied dissec pete 
CHOCtIOR, WME occ cciccccces 2.25 2.00 1.90 1.90 
a eres 1.75 1.60 1.50 1.50 
Grapes, W. Muscat.......... 05 85 80 80 
Rarer 1.15 1.05 ibaa ‘aii 
Peaches, yellow .....20ccces 1.25 1.15 1.05 85@o5 
i, i arr 1.35 1.20 1.10 1.00 
Peaches, L.. C., ebiced.....< 1.35 bind uous ian 
ee = ere 1.35 1.20 1.10 1.00 
Peaches, W. H., sliced...... 1.35 ears oe sical 
PeOtn, OME kacencaess cscs 1.65 1.20 1.20 .90@95 
WUE ns cces ecevenesalakades .go 80 .70 70 
Gal. Gal. Gal. Gal. 
Ex. Std. Std. Water. Pie. 
| eee TT eT ee rere. $3.25 $3.00 $2.15 2.00 
ee re 3.50 3.25 3.00 2.75 
ere, We SOU cicccces voce pate aaa anne 
CORRNUIND, AH San kc ccccce sacs 4.00 
CRM, TE cccec densa oces aia mae 4.00 
Grapes, W. Muscat....... 3.25 3.00 2.15 2.00 
Peaches, yellow .......... 4-35 4.00 3.00 2.60@2.25 
Le Se ee 5.00 4.25 3.25 2.75 
Peaches, L. C., sliced...... 5.00 4.25 aele inal 
PCREMOE We. Thc cc ceccscss 5.00 4-25 oe 2.60@2.25 
PORTS, BAUR ocossasccds 6.00 5.25 4.00 2.60@2.25 
Beans— 


Beans look somewhat stronger locally and advices 
from other points note a little more firmness in the 
feeling. We heard a day or two since of offerings 
of 2-lb. Michigan cut wax beans at 75c per dozen, 2- 








The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
























ib. Michigan No. 4 green string beans, 7oc, and 2-lb. 
Michigan green cut beans, 75¢c, all f. 0. b. Chicago. 
We also heard of New York whole wax beans of- 
fered at 75c, New York cut wax beans at 7o¢c, all in 
2-lb. cans, f. 0. b. factory, less freight allowance. 
String beans are firm in Baltimore at 47¥2c per dozen. 
That market quotes standard No. 3 string beans at 
67%4¢, gallons at $1.80; standard green limas 2s, 85@ 
goc; gallon white wax, $1.75. ° 

Pumpkin— 

Pumpkin is dull here. Offerings are made as low 
as 47¥2c per dozen, f. 0. b. factory, and gallons at 
$1.55, f. 0. b. factory. We hear of Ohio gallon pump- 
kin offered at $1.65, f. o. b. Chicago. 

Sauerkraut-- 

Kraut is very firm and the demand is reported good. 
The situation on this line is strong. Prices are about 
72Y,c per dozen, f. o. b. factory, for No. 3 standard 
kraut, Indiana packing. Gallon kraut is around $1.60 
per dozen, f. 0. b. factory. The scarcity of bulk kraut 
is an important factor in the market this winter. The 
tendency of the canned article is to advance further. 
Oysters— 

Cove oysters are in fair local demand. The situ- 
ation continues very strong. The fall pack of cove 
oysters has been small at Baltimore and results in 
southern waters have been very disappointing to date. 
Quotations, f. o. b. Baltimore, are as follows: No. 1 
extra lunch, $1.15; No. 2 extra lunch, $2.25; No. 1 
6-oz. selects, No. 2 12-0z. selects, No. I 6-0z. extra 
selects, No. 2 12-0z. extra selects, No. I 5-0z. stand- 
ards, 70c; No. 2 10-0z. standards, $1.40; No. I 5-oz. 
standards, tall cans, 72%c; No. 2 10-0z. standards, tall 
cans, $1.45; No. 1 4-0z. cove, 65c; No. 2 8-oz. cove, 
$1.30; No. 1 light weights, 40c; No. 2 light weights, 
75c; No. 1 shrimp, pickled or dry, 88c; No. 1% 
shrimp, pickled or dry, $1.75. 

Sardines— 

A strong market prevails on domestic sardines, 
which have advanced to $2.10 per case on quarter- 
oils, keyless, in drawn cans. Key-opening cans, f. o. 
b. Eastport, are $2.35@2.40 per case. Quarter mus- 
tards are quoted at $2.60, f. 0. b. factory, with light 
offerings. Three-quarter mustards are $2.00@2.10 
per case, f. o. b. Eastport. An estimate of the pack 
places the total at 2,000,000 cases. No official figures 
have been given out. 

Salmon— 

There are no new features to the spot salmon mar- 

ket. It is steady, without interesting development 
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California advices state that 
the market on red Alaska in first hands is stronger, 
with holders as a rule quoting this grade at 95c@ 


since last week’s report. 


$1.00 per dozen, f. o. b., for talls. At the same time 
it is stated that it is possible to buy for a shade less. 
Pinks and chums are scarce and very strong. Hold- 
ers are very firm on the best grades of salmon— 
sockeyes and Columbia river chinooks. A San Fran- 
cisco report says that from the best advices obtainable 
there are not to exceed 60,000 cases of red Alaska 
salmon remaining in first hands, excluding stocks 
owned by the Alaska Packers’ Association, and its 
holdings are understood to be small, as a report says, 
“hardly enough to meet trade requirements up to the 
beginning of the 1906 new pack delivery.” 
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Prunes continue to be the feature of the domestic 
dried fruit market. Demand is very good from all 
sections of the country and this is making the small- 
ness of stocks more evident. Reports from the coast 
are strong in tone, noting firm prices, with disposi- 
tion on the part of many to hold out for higher basis, 
some holding for as high as a 4c, f. 0. b. basis. 
Peaches— 

The market on cured peaches is firm and the stock 
in packers’ hands very small. There is not much de- 
mand in the local market, however, though very little 
is needed to maintain values. Chicago prices con- 
tinue around 9c to 9c per |b. for choice grade, 10c 
to 104c for extra choice, and 1034c to 114c per Ib. 
for fancy quality. 

Apricots— 

Apricots are firm in Chicago, though there is but a 
limited demand at the moment. Coast advices indi- 
cate a strong feeling on apricots. Stocks in Califor- 
nia are reduced to extremely small proportions. In 
Chicago choice apricots are worth around 9M%c per 
pound, extra choice about toc, and fancy quality, 
11@I12c per pound. 


Apples— 

Apples continue firm in the local market. Spot 
evaporated are worth here around 9%@934c per Ib. 
for prime in boxes, about 10c for choice, 10%c for 
extra choice, and 11%c per lb.- for fancy quality New 
York advices indicate a firm market, prime evap- 
orated quoted there at 9%c per lb. for January deliv- 
ery. In Chicago apple waste and chops are firm. 
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effort is made to have our 


DO YOU REALIZE That we are as vitally interested in Canned Goods as yourself and that every 
‘“*CLEAN AND BRIGHT’’ 
Standard Goods—in perfect packages— (cannot be criticised) C9 DC OB DOB DB DBO Oo 


PLATES just what you need? 











POPE TIN PLATE COMPANY 


PITTSBURG, PA. 
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Raisins— 

There is little business in raisins now between first 
and second hands. Jobbers report very heavy dis- 
tribution of this variety of fruit for the Christmas 
trade, but they themselves are buying almost no goods. 
Buyers appear to be anticipating lower prices on rai- 
sins after New Year's. 
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Cans— 

There are no further developments in the can situ- 
ation to report this week. Prices have not been fur- 
ther reduced. Quotations by the principal can manu- 
facturers are as follows: 

The American Can company quotes: 


No. 2—13 inch opening................08. $12.00 
No. 3—2 1-16 inch opening..............06. 16.00 


For delivery during the months of December, 1905, 
and January and February, 1906. 


Also—No. 1—1% inch opening.............. $ 9.50 
No. 2—13@ inch opening............. 12.50 
No. 24%—2 1-16 inch opening........ 16.00 
No. 3—2 I-16 inch opening........... 16.50 
Gallon—2'% inch opening............. 40.00 


For delivery during months March to October, 
1906, inclusive. 

Continental Can company quotes: No. Is, $9.50; 
No, 2s, $12.50; No. 2%s, $16.00; No. 3s, $16.50; gal- 
lons, $40.00. Solder hemmed caps, 13¢ inch open- 
ing, 85c¢ per thousand; 1% inch, 85c; 2 1-16 inch, 
$1.30; 244 inch, $1.50; 2 7-16 inch opening, $1.70. 
Prices on No. 2s will be $12.00-and on No. 3s, $16.00 
per thousand for deliveries up to March Ist. 

Virginia Can company: No. 2s, 13g inch opening, 
$12.50; No. 3s, 1-16 inch opening, $16.50; usual dif- 
ferences for other sizes. 

Wheeling Can Co. quotes: No. Is, $9.50; No. 2s, 
$12.00; No. 2%s, $16.00; No. 3s, $16.00, for delivery 
till March 1, 1906; later deliveries, No. 2 and 3, 50 
cents higher. 

At the above f. o. b. maker’s factory prices there 
has been a considerable amount of business on cans 
for next season’s requirements. 

Tinplate— 
Prices unchanged, being about as follows f. 0. b. mill: 
BESSEMER STEEL COKES. 


ee |! ee eee errr $3.55 
Oe a ID ai 0.6.0 60 6k6044bcnnneumhesacakeatumeees 3.40 
a ee ss id Cancaunotaecdbewandaceeadken cee 3.35 


. EF 2S Bre re rer reer ree” 
Uusual differentials for odd sizes, etc. 





Pig Tin-- 

Continued scarcity of spot tin, together with specula. 
tive manipulation on the bull side, has resulted in agp. 
other heavy advance during the week. We quote ag 
follows, for delivery f. 0. b. New York. 


Spot. Dec. Jan. 
SOE Bick ccawd <Sccepaneciccnas $35.87% 35.85 35.89 
DB. CED dcbcsearecsccesesaecacce 36.00 35.95 35.90 





Death of J. F. McGuire. 


It is with sorrow that we announce the death of 
Mr. J. F. McGuire, who was the head of and one of 
the founders of the widely known New York house 
of Alart & McGuire, picklers and manufacturers of 
catsup, vinegar, etc. Mr. McGuire passed away at 
his home in Brooklyn on Saturday, Dec. 2, igos, 
after an illness with typhoid pneumonia lasting twelve 
days. 

He was born in Haverstraw, N. Y., in 1857. He 
vent to New York when a mere youth, without money 
or friends, and by his wonderful capacity for work 
and remarkable clear-sightedness built up the im- 
mense business of which he was the head at the time 
of his death. 

By his expressed wish the business of Alart & Me 
Guire will be carried on as heretofore and along the 
lines mapped out by him during his lifetime. Mr, 
McGuire’s untimely end, coming as it did when he 
was in the prime of life, causes intense yi ief to the 
members of his family and keen sorrow to his many 
friends and those associated with him in business. 





Pure Food Law in New Jersey. 


Attorney-General McCarter of New Jersey during 
the past year has prosecuted 235 cases under the pure 
food laws, collecting $7,462.48 in penalties. For vio- 
lations of the state’s rigid fish and game laws the 
penalties collected amounted to $2,082.50. 





Roosevelt on Food Legislation. 
(Continued Jrom page 15.) 


products, or regulating interstate commerce therein, 
as such restriction would practically, perhaps com- 
pletely end adulteration. 

A national law would be very likely to stimulate the 
consumption of canned fruits and vegetables, since 
much of the sensational talk about the impurity and 
unwholesomeness of this class of preserved food 
would be silenced, and this is another reason why 
canners are in favor of a national food law. 
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Virginia Can Co. 


Buchanan, Va. 








“er Virginia Cans have been largely used 

throughout the South and the Middle 
West during the three years we have 
been manufacturing them. 

Our constant aim has been to make them 
equal to the best on the market. How well we 
have succeeded is shown by the fact that packers 
who have used them have almost without excep- 
tion continued to buy from us. 

As our business has grown our plant has 
been enlarged to more than three times its origi- 
nal capacity, and with the enlargement we have 
introduced improved methods. 

Those who are interested in cans, for either 
present or future needs, are invited to write to 
us for information as to prices, deliveries etc. 

Sample cans and booklet containing testi- 
monials will be sent on application. 





> 
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Virginia Can Co. 


- Buchanan, Va. 
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BALTIMORE, 


Character of Tomato Demand Indicates Light Stocks in Jobbers’ 


Discusses General Situation and 
1906 Pack. Demand for Corn, 
Peas and Apples. 
Baltimore, Md., Dec. 11, 1905. 

Epitor CANNER:—The time has arrived for the annual dull 
season in Baltimore canned goods, as the Christmas holidays 
are approaching, and all jobbers are very busy in fancy goods 
so that they are only buying the staples in a hand to mouth 
way. In addition to this, they are all getting ready for the 
annual stock taking, and naturally do not want to pile up 
canned goods and thus increase their stock inventories. Hand 
to mouth buying, however, is larger than usual, particularly 
for tomatoes, corn, peas and small fruits. 

As I indicated in my letter last week, the tomato orders 
and inquiries that have been coming into this market were 
remarkable from the fact that many of them were being 
sent by jobbers who were located in territories that are 
reached by lake and rail, and as a general thing these job- 
bers stock up before the close of lake and rail with enough 
tomatoes to carry them beyond the first of the succeeding 
year. This demand from the section mentioned has kept up 
during the past week, and it all goes to prove that the job- 
bers are carrying but very light stocks. 

All sorts of rumors have been flying around regarding 
the tomato situation and the prices at which some goods have 
been marketed. When these reports have been sifted down, 
however, it appears that no good standard tomatoes have 
been sold below goc f. o. b. basis, and any goods that have 
changed hands at a lower price than this have been off 
quality or rejected goods. It has been claimed that the so- 
called syndicate has been marketing some goods on the quiet, 
but this is not a fact. The men who are commonly called 
the syndicate seem to be entirely content to await develop- 
ments, and as they are doubtless financially able to carry all 
their holdings, there does not seem to be any reason to be- 
lieve that cutting of prices will be done by them. On the 
other hand, everything points to the fact that as soon as the 
outlying lots of tomatoes are disposed of, the syndicate will 
have things pretty well its own way. 

Many reasons have been given for the weakness that has 
displayed itself in the tomato market during the last few 
weeks. Some people have claimed that the syndicate found 
that it had attempted more than it could carry out. Others 
claimed that the stocks of tomatoes were larger than had 
been stated. Still others said that the money stringency was 
at the bottom of the weak feeling, and others said that the 
jobbers were carrying heavy stocks. In my judgment, none 
of these reasons are correct. The one and sole reason for 
the easier market was the belief that was implanted in the 
jobbers’ minds that the aggregate pack of tomatoes of the 
whole country would turn out to be larger than 1905, just 
as the packing done in Baltimore during 1905. was larger 
than that done in the previous year. The jobbers were too 
far away from base to believe otherwise. They could not 
understand the conditions that prevailed here during the 
packing season. It was all very well to advise them that 
the Baltimore pack had increased at the expense of the 
country pack, but at the same time, it was much harder to 
convince them that such was a fact. Nothing will convince 
them now except the publication of the statistics of the total 
pack which. will be due in a week or two. When they see 
(as they positively will) that the the aggregate pack for the 
year is at least 4o per cent below that of 1904, they will 
begin to change their minds about it, and when they also 
see the market begin to stiffen, they will be falling over 
themselves to buy goods. The market at the moment has a 
strong undercurrent showing a firmer feeling. This is 
because the outlying lots of goods are being rapidly ab- 
sorbed, and the unsold stocks are concentrating in the hands 
of the syndicate and a few other holders who are amply able 
to carry the goods. 

The season of the year has also arrived when packers 
will begin to plan for next year’s pack of tomatoes. The 
shortage this year, and the present high price of canned to- 
matoes will have the usual effect of inducing those packers 
who had closed down their houses to reopen them, and 
further than that, there will be the usual starting up of nu- 
merous new houses unless these people are warned by the ex- 


Hands. “Tartar” 


Outlook for 


perience of former years. In my judgment, those who are 
not in the business had better stay out of it, and those pack- 
ers who are in it should be very conservative as to their 
preparations for next season. Unless they follow out a ¢op- 
servative course, there will be in a year or two the usual 
crop of disappointed packers. This result is inevitable as 
former years have proved. Every time when there has been 
a high tomato market, there has followed within one or two 
years a rush of packing that has brought about the periods 
of depression and low prices. History is likely to repeat 
itself after this short year unless packers profit by what has 
happened in the past, and be governed in their actions ac- 
cordingly. 

Another thing that will have a tendency to spur packers 
on to make a large pack unless they act very cautiously js 
the low price at which cans for next season are being quoted 
out. It is possible to-day to buy No. 3 tomato cans at from 
$15.65 to $16.00 per M. I would strongly urge packers not 
to be tempted either by the present high price of tomatoes 
or by the low price at which they can buy cans to overdo 
their preparations for 1906. 

There is another thing which should warn them against 
making too much of an increase in their preparations, and 
that is the fact that future tomatoes are now being offered 
at 75c per dozen. Some sales have been made at this figure, 
and as the winter advances it is more than likely that it wil] 
be possible to find a packer here and there who will shade 
this price 24%c. It is up to the various associations to im- 
press on their members the advisability of conservative ac- 
tion in the coming year, and should this policy be adopted, 
there is no doubt but what tomato packers will be able to 
make a little money on an average pack, and at the same 
time prevent a recurrence of the depressing conditions that 
generally follow shortly after these high years. 

Whilst the demand for corn has not been quite as heayy 
during the week as it had been for several weeks previous, 
yet the quantity changing hands is enormous, and this line 
of goods stands probably first on the list for a decided ad- 
vance in the near future. There are still some cheap lots 
obtainable, but they are becoming harder to find than they 
were a few weeks ago. 

The demand for peas keeps up, especially for the cheaper 
grades, and pretty well everything below 7oc, no matter 
what the quality, has been taken off this market, and goods 
at 70c are becoming scarce. 

Apples continue in good demand, and gallons are now 
practically $2.50 per dozen with very few to be had even at 
that price. The stock of 3s is by no means heavy, and a 
bare apple market is a certainty before the first of April. 

There has been a better inquiry during the week for small 
fruits, particularly blackberries and cherries. The first men- 
tioned article is in very light supply here, and the market 
is firm at 75c per dozen. Cherries are held at 7oc, and stocks 
are also light. Strawberries are in fair demand at 7oc, with 
raspberries both red and black at the same figure. 

There is not much change to report in the oyster situation. 
Buyers are taking hold of southern oysters freely on the 
basis of 75c per dozen for Is § oz., and in fact buyers are 
more numerous at this price than are the sellers. 

TARTAR. 





PORTLAND. 
Light Inquiry for Corn in Portland Market. A few Sales at low 
Prices Reported. Continued Demand for Gallon Apples, 


with Limited Offerings. Light Offerings of Clams 


and Beans. 


Portland, Me., Dec. 11, 1905. 

_ Eprror CANNER:—There has been during the past week a 
little inquiry and a few sales of canned corn, but at low 
prices. Evidently the southern packers of corn are getting 
sold up to some extent, for the cheap corn that was unfortu- 
nately packed by a few in Maine has began to move out at 
prices ranging from 55 to 6oc as to condition. Genuine fancy 
is offered at 75 to 80c, and very good corn at 7oc. The 
latter, however, cannot be called strictly fancy. All of this 
is f. o. b. Portland. There are some lots of both fancy and 
of standard that are held for more money. Thus one can 
readily see how difficult it is to make exact quotations. 

The demand for gallon apples still continues. Sales were 
made on Saturday at $2.50, f. o. b. Portland, and no more 
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In fact there may not be many more to 


offering just now. 


offer. Soon the quotations will be nominal—and no more 
packing until next fall. aa ; 
There are few, if any, clams offering, and in a short time 


there will be no more bluebacks. The pot stocks of lima 
and string beans are light, and so it goes. ae 

Cannot one read the “hand-writing on the wall”? 

I am going to indulge in the prediction that many buyers 
, now holding back until after January 1 will re- 


on INDEX 


Pr = - 
pent, and not “at leisure. 


ST. LOUIS. 

Firm Market on Nearly all Lines of Canned Goods. Jobbers 
will Have to Buy Tomatoes After New Year’s. Slack De- 
mand for Spot Corn. Gallon Apples Wanted. Firm 
Market on Peas and Kraut. 


St. Louis, Dec. 11, 1905. 

Eprror CANNER:—Our market on nearly all lines of canned 
goods is very firm and fairly active for the time of year. 
3-1b. standard tomatoes are in light demand owing to the 
near approach of the inventory period and the light demand 
from the retail trade. Jobbers’ stocks are very small and 
many of them will need replenishing éarly in January, but 
they will piece along as best they can until that time. Of- 
ferings of spot tomatoes are very few, in fact there is prac- 
tically nothing being offered from the west and the market 
is firm at $1.05. 

Spot corn is being offered at from 47/2 to 55c, but as our 
jobbers have so far taken no interest whatever in this cheap 
corn there is no business being done on this line. Gallon 
apples have been fairly active and are readily salable at from 
$2.75 for Michigans to $2.90 for New York state standard 
apples. The consuming demand for them is exceptionally 
good due of course to the high price of fresh apples. The 
market for peas is very firm with some Indiana goods being 
offered at 65c, Wisconsin 85c for marrowfats and $1.00 for 
Junes. Three-pound Indiana pumpkin is salable at 50c de- 
livered here but offering very sparingly at this price. Three- 
pound sauer kraut is held firmly at 80c with a fairly good 
demand at the price. 

Dried fruit on the spot is in scant supply with choice muir 
peaches selling at I0c and choice royal apricots at 934c in 
50-lb. boxes. New prunes are offering at 3%c bag basis 
f. o. b. the coast, and loose Muscatel raisins at 5gc belew the 
association price, f. o. b. coast, with freight added; 12-o0z. 
seeded raisins are very firm at 7c, 16-0z. at 73%4 to 8c. Choice 
evaporated apples are offering from 9 to 9%c with a fair 
demand. 

Stocks are very light in both canned goods and dried fruit 
and the market very firm with an upward tendency. 


GETTYS & GILBERT. 


SEATTLE. 
Canadian Fisheries Commission Holds Final Public meeting 
and Discusses Many Matters of Importance. to the Sal 
mon Canning Industry. 
poses Fishing Restrictions. 


Seattle, Wash., Dec. 7, 1905. 

Epitor CANNER :—The final public meeting of the Canadian 
Fisheries Commission appointed by the Dominion government 
to look into matters concerning the salmon, halibut and 
other fisheries industries and to confer with commissions 
appointed by the United States for the purpose of recom- 
mending mutually beneficial legislation, was held in New 
Westminster, B. C., yesterday, and many matters of con- 
siderable importance to the salmon canning industry of 
British Columbia was taken under consideration. A memo- 
tial was read by the Fisherman’s Union opposing the closing 
of the Frazer river to fishing above the Westminster bridge, 
as recommended by the cannerymen and others interested 
in the protection of sockeye salmon. The fishermen claim 
that this would close up profitable fishing territory to them 
and would only serve to benefit the farmers, living above the 
bridge, who they claim are also fishermen, and would be of 
no especial benefit to the cannerymen. The cannerymen 
claim, however, or at least those interested in salmon pro- 
tection do, that enough fish are taken in the Frazer river as 
far up as the bridge, and that if fishermen use nets along 
the entire length of the stream, few fish will get by and 
ascend to the spawning grounds, and consequently there will 
be a short run on Puget Sound and the Fraser river four 
years later; also that if such prodigal destruction of fish 
takes place that the industry will finally be destroyed. Puget 
Sound cannerymen are also interested in the matter, as prac- 


Fishermen’s Union Op- 


tically all the fish which pass through the sound turn north- 
ward to the Fraser river and ascend that stream to do their 
spawning. It is this matter of the protection and the arti- 
ficial propagation of sockeye salmon that will be the im- 
portant matter for consideration in the joint meetings be- 
tween the Washington state and the Dominion Fisheries 
Commissions. A preliminary joint meeting has already been 
held and other more important sessions will take place 
shortly. 

There is practically no change in the market situation from 
that reported last week. There still continues to be some 
demand for pinks, but there are few sales being made in 
other grades of canned salmon. Deliveries are now being 
made to jobbers in all parts of the east, and there is some 
relief in sight from the freight car famine which temporarily 
embarrassed the cannerymen and brokers in making their 


deliveries. SOCKEYE. 


NEW YORK. 
Demand for Singapore Pineapple Large Enough to Create Some 
Pines have Ceased to be a Seasonable Com- 
Demand now Being Steady Light Pro- 


Surprise. 
modity, 
spective Arrivals. 


New York, Dec. 11, 1905. 

Epiror CANNER:—Much to our surprise there is quite a 
little demand being manifested for spot delivery of Singa- 
pore pineapple. This shows a steady demand for this com- 
modity, which is to be noted with interest, as it means that 
these goods have passed from a season commodity to that 
of general use. 

The market remains without change on the present low 
level, England as yet not manifesting any desire to buy for 
spring delivery, nor will they do so until they have unloaded 
the supplies now on hand which were acquired at decidedly 
higher prices. 

The only forward deliveries of which we have knowledge 
are two parcels to a total of 2,100 cases which left Singa- 
pore on the 28th of October for New York, name of steamer 


unknown. 
THE PAUL TAYLOR BROWN CO. 





Demand for Salmon. Tom- 

No Change in Corn Mar- 

ket. Peas Strong and Offerings Limited. 
ing Tendency on Canned Fruits. 


New York, Dec. 11, 1905. 
Epitor CANNER:—The principal point of interest in the 
canned goods market during the past few days has been the 
increase in the price of domestic sardines. Quarter-oils have 
been advanced Ioc per case and the market is now quoted at 
$2.10 a case on keyless and $2.35 to $2.45 per case on key- 
f. o. b. Eastport. Quarter-mustards are offered 


Advance in Domestic Sardines. 
atoes Firm, with Light Sales. 
Adyanc- 


opening cans f. 
sparingly with $2.60 per case f. o. b. factory quoted. A fair 
offering of three-quarter mustards is reported at $2.00 to 
$2.10 per case f. o. b. Eastport. The stocks of all grades in 
packers’ hands are reported light. The total pack is esti- 
mated at 2,000,000 cases, but these figures are not official. 
Spot prices are: Domestic quarters in oil, $2.20 to $2.25; 
three-quarter mustards, $2.10 to $2.20; three-quarter spe- 
cials, $2.40 to $2.45. 

A steady jobbing business is reported in salmon of all 
varieties, but no special interest is mentioned in any sort. 
Red Alaska talls are reported a shade firmer, but without 
important transactions. Some holders think the market will 
advance. Pinks and chums are not offered freely. Spot 
prices are: Columbia river flats, $1.85; talls, $1.70; halves, 
$1.05; sockeye talls, $1.50 to $1.55; flats, $1.65 to $1.70; 
halves, $1.13% to $1.15; Alaska red talls, $1.00 to $1.05; pink 
map 85 to 87%c; Cohoes talls, 97'%c to $1.00; flats, $1.15 to 

1.17%. 

Tomatoes seem to be firm with 90c quoted on standard 
Maryland 3s, but with comparatively small lots available at 
that figure. Only occasional lots can be obtained at that 
figure and those come apparently from holders who desire 
to clean up their light stocks. Sales to jobbers are light. 
Few seem disposed to buy, excepting as they require the 
goods. There has been only relatively light movement during 
the week, but the firmness indicates that trade is in a good 
condition, and that the present apparent neglect arises from 
the fact that the holiday business is substantially done. Spot 
prices are: Maryland 2s, 75c; Maryland 3s, 95c¢ to $1.00; 
Maryland gallons, $3.00 to $3.25; New Jersey 3s, 95c to 
$1.00; New Jersey gallons, $3.25. 

Corn remains about where it has been for some weeks, 
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though actual sales and movement are much less. The ques- 
tion of price in this market has been confusing, and only 
within a few days has it been admitted that the prices as 
quoted here meant the price delivered, and not f. o. b. 
factory as the inference: has been from what information 
could be obtained. In other words, packers have been selling 
corn in this market delivered at less prices than are gener- 
ally paid at the factory. The cost of the cans and the pack- 
ing cases will consume about all some of them have been 
getting. They have thrown in the green stock and have re- 
ceived only a small sum for their labor. It is impossible to 
see how they have been able to get their money back, much 
less make any profit. It is thought that some, at least, have 
not paid expenses. Spot prices are: New York state 60 
to 80c; southern Maine style, 50 to 65c; western, 4714 to 
6o0c; Maine standard, 70 to 80c; Maine fancy, 90c to $1.00. 

Peas are strong on medium and fine grades and none are 
freely offered. Buyers take only small quantities as they are 
wanted to fill orders or complete broken stocks. Spot prices 
are: Petit pois, $1.65 to $1.75; extra sifted early Junes, 2s, 
$1.25 to $1.30; sifted early Junes, 2s, $1.00 to $1.15; standard 
early Junes, 75 to 80c; marrows, 67% to 7oc; seconds, 62% 
to 65c. 

The fruit market throughout is firm, with an upward 
tendency on peaches. Some grades are difficult to find and 
some are offered more freely. General conditions are sub- 
stantially the same as previously reported. Not many apples 
are moving. The price has risen so high that it is relatively 
cheaper to buy some other sort of fruit. 

HARLEM. 





NEW YORK DRIED FRUIT MARKET. 

Quiet Trading in Domestic Cured Fruits Prunes Continue 
Firm. Slight Easiness Noticed in Raisin Market. Prime 
Evaporated Apples Very Firm. Currants Show a 
Decline. 


Dew York, Dec. 11, 1905. 

Epiror CANNER:—Not much animation was shown in the 
dried fruit trade during the past week. Sales are made in 
a small way only and the general situation remains substan- 
tially as reported heretofore. The market is steady on nearly 
all varieties, with a slight weakness in currants due to the 
arrival of a large cargo. Other varieties are moving steadily 
but without excitement. 

The overdue Lucia arrived from Greece during the week 
with 1,550 tons of currants and a decline of 4 to X%c fol- 
lowed. The decline was not unexpected and it is believed 
is only temporary. Few important lots could. be picked up 
at that figure. A considerable proportion of the cargo is 
said to come to local cleaning interests who need the goods 
in their business. The market is now quoted at 5% to 5'4c 
as to holder for uncleaned in barrels. Cables from Greece 
quote the market as 15s 6d per cwt. 

Prunes are firm with sales of 40-50s and 50-60s in 25-lb. 
boxes at full outside figures. Business for shipment from 
the coast has been done on a 35c bag basis on sizes 40-60s 
inclusive. Most sellers are quoting 33% to 4c bag basis f. o. 
b. Oregon prunes on the spot are closely cleaned up. Spot 
prices are: 30-40s, 8% to 8%c; 40-50s, 7% to 7\%4c; 50-60s, 
6% to 63¢c; 60-70s, 534 to 6c; 70-80s, 5 to 5%4c; 80-90s, 4% 
to 4%c; 90-100s, 474 to 4%c; 100-120s, out of the market; 
Oregons, 30-40s, 734 to 7¥2c; 40-508, 634 to 7c. 

A fair jobbing interest is reported in raisins with a shade 
of easiness shown in I-pound cartons choice grade. Fancy 
seeded are offered at 8% to 834c on coast pack. Malagas are 
quiet. Valencia layers are steady at 5'%4c, but there is no 
important buying. Spot prices are: Imported, 5-crown, 
$2.70 to $2.75; 6-crown, $3.10 to $3.20; 7-crown, $2.50 to 
$2.70; 8-crown, $3.00 to $3.50; loose Muscatels, 7-crown, 
$2.25 to $2.30; 8-crown, $2.75; California, London layers, 
$1.30 to $1.55; loose Muscatels, 2-crown, 6c; 3-crown, 6Mc; 
4-crown, 7c; eastern seeded fancy, 8% to 8% =, 8c; 
coast seeded fancy, 8% to 834c; choice, 83% to 8'%4c;_ bulk, 
8 to 8%c; seedless Muscatels, 534c; Valencia cue 4c; 
select, 534 to 6%4c; off stalk, 5 to 5%c; Smyrna Sultanas, 
2-crown, 5% to 6c; 3-crown, 6 to rg * crown, 7 to 7c; 
5-crown, 7% to 73%4c; 6-crown, 8 to 8%c; 7-crown, 8% to 
yc; 8-crown, 9% to 10c; Connoisseur clusters, $2.20 to $2.30; 
Imperial clusters, $2.75 to $3.25; Malaga, London layers, 
$1.60 to $1.80 

About 250 cases of figs were offered at the last auction. 
The market on 2% and 2%-inch layers was weak, but firmer 
on 13-inch, oinch and 2%-inch, with 7%c bid freely on 
13%4-inch and 2-inch. Importers’ limits on these sizés were 
8c and upward. A good deal of stock was withdrawn because 


of unsatisfactory bids. The range was from 7 to toc a 


pound. All grades of figs are a shade easy in jobbers’ hands 
and buying is on a small scale. Spot prices are: Layers, 
13%-inch, 7%c; 2-inch, 7% to 73%4c; 2%-inch, 8 to o%e 


7 


2%-inch, 934 to 11%c; 234-inch, 11% to I13c; 3-inch 11% 
to 12c; bags, choice, 4¥; to 5c; fancy, 5 to 5'%4c. : ’ 

The market is firm on prime ey ‘aporated apples, with 9% 
quoted inside for state stock. Small fruits are firm, but 


movement is slight. Spot prices are: Apples, ev apcrated, 
New York state fancy, 11c; choice, 10c; prime, 9'%c; low 
grades, 734 to 9%c; waste, per cwt., $1.95 to $2.10: chops, 


$3.10 to $3.25; sun-dried quarters, 44% to 6c per lb.; raspber. 
ries, 26 to 27'%4cfh huckleberries, 11 to 12c; cherries, 14 to 
I5Cc; blackberries, ic. HELLGATE. 





To Meet at Atlantic City. 


The committee consisting of Dr. A. C. Fraser of 
Wisconsin, president of the Western Packers’ Canned 
Goods association, Mr. Geo. G. Bailey of New York, 
president of the Atlantic States Packers’ Association, 
and Mr. Chas. A. Suydam, president of the Canning 
Machinery and Supplies association, appointed to 
select a place for the next joint annual ee tes 


have decided to meet at Atlantic City, N. J. The 
time selected was the week commencing Feb, 12, 
1906. 


Atlantic City was for some time previous to its 
selection the choice of the bulk of Eastern canners 
and other Eastern men allied with the canning in- 
dustry. The West favored Chicago or Buffalo, but 
while Chicago was found to possess almost unequaled 
hotel accommodations, a suitable place for the ma- 
chinery exhibit, always an important feature of the 
annual canners’ convention, could not be secured on 
the dates when by constitutional requirement the an- 
nual meeting must be held. Buffalo also lacked 
suitable exposition building, and so the choice fell to 
Atlantic City, which was found by the committee to 
meet all requirements. 

The program has not yet been completed, but it 
may be said that papers will be read by Mr. Chas. 
Wilcox, manager of the canned goods department of 
Sprague, Warner & Co., Chicago, Mr. James Olney, 
of Rome, N. Y., Dr. H. W. Wiley, chief of the Bureau 
of Chemistry of the United States Department of 
Agriculture, and at least one other person not as yet 
selected. Prof. E. W. Duckwall, Aspinwall, Pa., 
director of the National Canners’ Laboratory, will 
probably be given an opportunity to tell the packers 
the progress made during the past year in bacterio- 
logical research into the causes of spoilage of canned 
goods. 

Mr. Wilcox, it is believed, will discuss canned 
goods from the buyers’ standpoint, Mr. Olney is ex- 
pected to read a paper dealing with canned goods 
from the point of view of the packer, and Dr. Wiley 
will address the convention on the pure food aspect 
of the case. Addresses delivered by these gentlemen 
will undoubtedly be extremely interesting and of great 
practical value. The program as a whole will be one 
of the most interesting the canners of the country 
have ever had an opportunity of listening to. 

Headquarters will be at the Hotel Rudolf, one of 
the largest and finest hostelries at Atlantic City, which 
is famous the world over for the size and gorgeous- 
ness of its caravansaries. No announcement as to 
hotel rates has been made, but this matter as well as 
railroad fares will be given publicity in due time. 


. The Place for the Man. 
Are you a processor in search of a good job at the 
right salary? Watch page 37. Also advertise in it. 
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ILLINOIs. 
It is reported that Fred T. 
plant at La Salle, Ill. 


Culver will establish a pickle 


s. * *& 


Dickinson & Co. of Eureka, III, recently finished their run 
on pumpkins, which also ended’ their canning season. The 
pack of pumpkin is understood to have been a large one at 
the Dickinson plant. 


INDIANA 

The following is reprinted from the Frankfort (Ind.) 
Times: “The Federal Canning Co. has announced to the farm- 
ers, that $7 per ton will be paid for tomatoes next year. This 
is an increase of 50c per ton.” 

** * 

The Princeton Canning Company of Princeton has dis- 
posed of its factory to Jerome Herff. The factory has a ca- 
pacity of 30,000 cans per day. The new owner proposes to 
make some extensive improvements before spring. 


MICHIGAN. 


A report from Rockford, Mich., received recently, said that 
the Rockford canning factory had been sold at auction by 
receiver C. E. Sears to G. A. Dockery, W. H. Hyde and H. 
C. Hessler. It will probably not be used again as a canning 
factory. a 

Addison Courier: “A deal is well under way whereby the 
Addison canning factory will pass into the hands of the Acme 
Preserve Co. of Adrian. If the change takes place the farm- 
ers hereabouts will feel jubilant, as the growing of vegetables 
js one of the ways whereby a good sum is harvested from 
a little land each year.” 


IOWA. 


A report states that a large herd of cattle is being fed 
from the silo of the Avoca, Ia., Canning Co. 

ss: 8s 

According to a report from Letts, Ia., the Heinz Pickle 
Co. has been shipping the cucumbers from its salting vats at 
that place. 

. * +. 

The Red Oak Canning Co., Red Oak, Ia., recently dis- 
tributed cash prizes among its growers. The prizes were: 
D. B. Carlisle, 1st prize of $3 per acre on 7 acres. Amount 
of sweet corn per acre 5 tons, 760 ibs. A. L. Taylor, 2d prize 
of $2 per acre on 11 acres. Amount of corn per acre, 5 tons, 
71 lbs. J}. C. Keever, 3d prize of $1 per acre on II acres. 
Amount of corn per acre, 5 tons, 297 lbs. 


WISCONSIN. 


The New London, Wis., Republican of recent date contained 
the following item: “The canning company is storing a large 
lot of its product in the Pape building. Four carloads have 
been shipped to Chicago for storage to await a more favor- 
able market. This year’s pack of pickles also has been 
stored.” 

* *¢ * 

A report from Sturgeon Bay says that the Seyk pea can- 
ning factory at Kewaunee, Wis., will not be operated next 
season. Continuing, the report says: “This is the second 
pea canning factory which has gone out of business in our 
neighboring county during the past two years. Kewaunee 
county evidently is not as good for raising peas as is Door 
county, where about 300,000 bushels have been raised during 
the present year.” 


MISCELLANEOUS 


The plant of the Nooksack Valley Canning Co., Belling- 
ham, Wash., closed recently for the winter. The machinery 


has been packed and stored away until the opening next sea- 
son. Some labeling work is still being done. 
* . ° 
The canning factory at Big Stone, South Dakota, according 
to a report, is storing a portion of its corn pack to await a 
better market. 





The Eugene (Ore.) “Register” said a few days ago: “The 
Allen Canning Company yesterday shipped two carloads of 
dried prunes; one to Sioux City and the other to Chicago.” 

* * * 


A number of hands are employed at present in the plant 
of the Hummelstown, Pa., Canning Co. in making boxes and 
labeling the season’s pack. The stock consists of corn, beans 
and a few hand-packed tomatoes. 


The Standard Vinegar and Pickle Co., New Orleans, La., 
has been incorporated with a capital stock of $10,000, and is 
authorized to manufacture vinegar, cider, sauces and pickles. 
The directors are W. G. Coghlan, A. P. Keaghey, E. L. Rid- 
dick, J. B. Cousley, W. H. Mortimer. 

=. 8 


The capital stock of the St. Bonifacius, Minn., Canning Co. 
is to be increased and the entire plant thoroughly modernized 
and perhaps enlarged. At a recent meeting of the board of 
directors called by Manager M. H. Hegerle it was decided 
to increase the capital stock from $10,000 to $50,000, the 
money to be used in extending the business. The lines, we 
understand, will be extended to include peas, beans, pork and 
beans and apples. 
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The apple crop in Albany Co., N. Y., was about one-fourth 
of normal in size this year.” 
* 


A grower in Franklin county, Ark., reports that less than 
Io per cent of the 1905 apple crop of that section is left in 
growers’ hands. 

2 * 

An orchardist in Page Co., Ia., reports that there are not 
enough apples in that section to supply the home demand for 
the fruit. 

zs * * 
+ According to latest advices from Great Britain, fine grades 
in Canadian and American apples are in good demand, with 
good prices being realized. 
* . 

Official figures show the 1905 apple crop of the province of 
Ontario county to have been 31,380,000 bushels. The average 
yield was 4.4 bushels per tree compared with an average 
yield of 6.9 bushels per tree last year. 

“se 8 


A report states that Canadian apple holders who have any 
fruit left are waiting for better prices than those ruling. Ac: 
cording to the report of an English apple buyer recently re- 
turned from Canada, the crop has been largely shipped out. 

zs + 8 

A report from California regarding apricots says that 
stocks are very closely cleaned up on the coast and the mar- 
ket on Northern fractionally higher. Cured peaches are 
reported stronger. 

zs * 

The following is from the American Agriculturist: “Mail 
advices to this journal from J. H. Lutten & Son of Hamburg 
say the demand for American apples in Germany continues 
brisk. Some fruit arriving in poor condition does not sell 
well, but fine quality goods bring full quotations.” 

* * * 


Apple shippers have been in western Massachusetts’ or- 
chard districts recently buying up fruit and paying $2.25 to 
$2.65 per barrel f. o. b. for export stock. This is an advance 
from what the fruit was selling for in these sections earlier 
in the season. 

* * 6 

According to a recent report from Berrien Co., Mich., 
practically the entire apple output of that district has been 
sold at a range of from $3.00 to $3.50 per barrel. The de- 
mand was active and the supply insufficient to fill it. 

“* » 


We quote the following from the last issue of the Ameri- 
can Agriculturist: ‘Correspondents writing from some sec- 
tions of western New York say that the apple situation is 
unprecedented. Many towns which ordinarily store several 
thousand barrels of apples during the winter months will 
this season go bare of stock. Owing to the light crop, ship- 
pers moved fruit from those vicinities early.” 
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Death of Josiah Burnham. 


Mr. Josiah Burnham, of the Burnham & Morrill 
Co., the well-known Portland, Me., packers, died of 
cerebral hemorrhage last Thursday, Dec. 7, at his 
home in Portland. Although he was in his office only 
the day before, Mr. Burnham had not been in good 
health for several years, the result of a dangerous 
attack of pneumonia which seriously impaired his 
constitution. 

Mr. Burnham was the youngest of the Burnham 
brothers who survived the death of John Burnham, 
who passed away about two years ago. He was born 
in 1839 in Portland. The other brothers are George 
Burnham, the senior and president of the Burnham & 
Morrill Co., and Perez Burnham, the latter not now 
being in active business. 

Josiah Burnham for many years superintended 
operations in several of the Burnham & Morrill Com- 
pany’s corn factories, although most of his time was 
devoted to the packing plant at Portland, where he 
put up the great variety of high-grade canned goods 
for which his firm has a wide and enviable reputation. 
He loved the packing business and never tired of 
striving to attain perfection in the products put up. 
He believed, and practiced the belief, that nothing but 
absolutely clean and pure foods should be packed in 
cans. He made of his business an art, not a trade. 
Having commenced canning in his boyhood, he was 
one of the pioneers in the business at the time of his 
death. 

Mr. Burnham was of one of the old families of 
Portland, long prominent in its history. His great- 
grandfather, John Burnham, reinoved to Falmouth 
from Massachusetts before the Revolution, and built 
what was known as the Burnham Wharf, which was 
subsequently destroyed by Mowatt’s fleet at the time 
of its bombardment of the city. He was also one of 
the founders of the St. Stephens Church, Portland. 
His grandfather, Josiah Burnham, was representative 
to the Massachusetts legislature. He was also land 
surveyor and Trial Justice. During his father’s busi- 
ness career, his fleet of vessels was engaged in the 
fisheries, while for a long period he carried on a heavy 
West India trade in cooperage and other products. 

Mr. Burnham received his education in Portland, 
and early became identified with the packing busi- 
ness which originally was carried on by the firm of 
Burnham & Morrill, and subsequently by the corpora- 
tion, the Burnham & Morrill Company. This original 
firm consisted of Mr. George Burnham and Mr. John 
E. Burnham, brothers of Josiah, and of the late 
Charles S. Morrill of Portland. The business was 
carried on on a large scale by this firm from an early 
period, and very extensively during the war for the 
Union. 

On May 1, 1892, the firm was merged in a corpora- 
tion, then formed, the Burnham & Morrill Company. 
The business carried on by this firm and corporation 
is among the largest in Maine, and in some depart- 
ments larger than any other in the country. The 
original partners became members of the corporation, 
and Mr. Perez B. Burnham, Jr., and Mr. Josiah Burn- 
ham also became shareholders in the corporation. 
From the time of its organization until his death, Mr. 
Josiah Burnham was the general manager of the 
3urnham & Morrill Company. He also became vice- 
president upon the death of his brother, John. 

Mr. Burnham was a member of the Masonic body. 
He served in the 25th Maine regiment during the 


war, and was a member of Bosworth Post. He had 
been for many years a member of the Portland Cum. 
berland Club. 

Mr. Burnham was of a retiring disposition. He 
stood in the front rank of his profession, yet he was 
so modest and unassuming that but few knew the 
extent of his technical knowledge. He was a student 
in many branches and held independent views on 
wide range of subjects. Sincerity was one of his 
marked characteristics. His intense hatred of 
hypocrisy was well known. 

Josiah Burnham left a widow, but no children, He 
is deeply mourned in Portland and in fact in many 
parts of New England. One who knew him weil 
writes: “His many friends will miss him greatly jn 
the years to come, but his memory will long be cher- 
ished.” 





Canadian Canned Goods Tariff. 


A dispatch from Winnipeg, Manitoba, Canada. 
states that the tariff commission last week heard I. 
Pitblado, a lawyer, who contended that the Canadian 
Canners, Limited, which includes a large number of 
fruit and vegetable canning factories in Canada, was 
in reality a combination in restraint of trade. 

The dispatch states: “He had in his possession a 
copy of the agreement made by the combine with its 
customers, which showed that it treated not with indi- 
vidual wholesalers, but with the Wholesale Grocers’ 
Guilds. This agreement was with the Winnipeg 
Wholesale Grocers’ Guild, and, having cited the fact 
that similar agreements had been made with the 
wholesale grocers of Quebec, Ontario, Nova Scotia, 
and Prince Edward Island, went on to say that the 
products of the canneries it controlled would be sup- 
plied to members of the guild, whose names were 
printed on the agreement, only on condition of their 
selling to retailers at a price to be fixed by the Cana- 
dian Canners, Limited. All the wholesale grocers in 
Winnipeg, Rat Portage, Lethbridge, and Calgary 
were on the list, and the result was that the retailers 
were forced to buy from them at a price fixed by the 
combine. It might be said that the combination was 
a restraint of trade and illegal, and that criminal ac- 
tion should be taken, but it was arraigned before the 
commissioners because it was rendered possible by 
the high duties. American goods would come in 
otherwise, and by competition prevent the high prices 
made by the company.” 


Talk of Salmon Combine. 


Private advices from San Francisco give hints of a 
movement among the independent packers of Alaska 
salmon, says the Journal of Commerce, looking to the 
prevention hereafter of the disastrous conditions with 
which the trade was confronted last season. Efforts, 
it is said, are being made to have all packers agree 
to maintain one price next year, the figures men- 
tioned being $1.10 f. 0. b. Coast. According to report 
all of the independent packers are ready to give their 
support to the scheme, but it is realized that without 
the co-operation of the Alaska Packers’ Association 
nothing can be done and the promise of that co-opera- 
tion has not yet been secured. It is believed, how- 
ever, that the A. P. A. would welcome any plan for 
placing and keeping the market for red Alaska salmon 
on a staple and profitable basis, and its assistance, the 
report said, is confidently counted upon to make the 
move successful. 
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Saccharin. 


A Discussion of its Employment in Canned Goods—By E. W. Duckwall, M. S., Director 


National Canners’ Laboratory. 








Di iemenee 

Quite a number of packers have asked me the ques- 
tion whether I considered that saccharin was an in- 
iurious substance, and whether it ought to be use in 
canned goods. They have asked me why it is that 
corn sweetened with saccharin does not have the same 
tendency to swell and sour as corn sweetened with 
cane sugar. There are a large number of packers 
who are willing to testify that canned corn is more 
difficult to keep when cane sugar is added, than when 
saccharin is used as a sweetener. I have given the 
matter much careful thought and for the benefit of our 
readers | wish to introduce some of the arguments 
that were brought out in a thorough discussion of the 
subject by Dr. Caspari, Dr. Wiley and Prof. Vaughan. 

Dr. Caspari: I said that the canners of corn added 
a certain amount of sugar and water to the corn in 
order to make it palatable; that there was not enough 
for the public. I said further that under those condi- 
tions the sugar would ferment and give rise to a cer- 
tain kind of spoilage entailing a loss of money to the 
packer, and furthermore, that such spoilage may not 
be detected until the can is opened. I said that the 
sugar would form a dangerous combination. It 
forms a dangerous medium for the production of bac- 
teria, or whatever may be the cause of fermentation. 
The very fact that if sugar be omitted from canned 
corn, the corn will not ferment, shows positively that 
the fermentation is due to the sugar. That has been 
tried. Now, the people want sweet corn. They don’t 
demand corn sweetened with sugar. They want 
sweet corn, and canned corn that is not fermented 
when they open it. If that sweetness can be given to 
the corn by saccharin, a perfectly harmless substance, 
why is it a deception, and why does that show that 
saccharin is an antiseptic, when corn sweetened with 
sugar will ferment and corn without sugar will not 
ferment and corn with saccharin does not ferment? 
Isn't the saccharin acting negatively? It is perfectly 
passive so far as fermentation is concerned. It simply 
sweetens in place of sugar where sugar gives rise to 
fermentation, and gives rise to more favorable condi- 
tions for fermentation. I do not see, since sugar is 
not added on account of the food value it has, but 
simply on account of the sweetening, why saccharin 
should not be substituted for it if you can be assured 
when saccharin is added that there is nothing present 
which will cause fermentation. Sugar will ferment; 
saccharin will not. Sugar will sweeten it; so will 
saccharin. Sugar causes no harm to the human body, 
neither does saccharin. Everything seems to be in 
favor of saccharin. They have all the properties in 
common except that sugar will ferment, saccharin will 
not. If we class saccharin as a condiment, why 
should it not merit the same favors that other condi- 
ments do? Why should saccharin, of all the condi- 
ments, be selected to have its name printed on the 
labels where it is used. 

Dr. Wiley: I would like to have him tell me why 
the sugar that is contained in the corn does not fer- 
ment when saccharin is added. 

Dr. Caspari: I presume the saccharin is added 





when there is not enough sugar in the corn. That is 
the object of adding it. 

Dr. Wiley: Do you mean to say sweet corn, not 
processed at all, does not contain sugar enough to 
ferment? 

Dr. Caspari: 
ferment. 

Dr. Wiley: Then why is it it doesn’t ferment? It 
is the same sugar you add. 

Dr. Caspari: I am not prepared to grant that. 
Sugar in corn is not there as sugar; it is not there in 
the usual state of sugar. 

Dr. Wiley: You come into my laboratory and I 
will extract six per cent from corn and show it to you. 

Dr. Caspari: But it is in a different form when 


I should say there was enough to 


extracted. 
Dr. Wiley: It is pure cane sugar, the same as you 
add. You must not get your logic mixed up. 


Dr. Caspari: I am no physician; I am not in the 
same class with you. 

Dr. Wiley: Here is a phenomenon; here is cane 
sugar, six per cent, we will say; it is not all that 
sweet, but some of it is, which, when processed and 
treated with saccharin, will not ferment. You add 
one or two per cent of the same sugar and process it 
and it does ferment. Don’t you know that sugar fer- 
ments because it is not processed sufficiently, and 
don’t you know it wouldn’t ferment if all the germs 
were killed? 

Dr. Caspari: These spores are not in the sugar 
you add; they are in the corn. Why are they killed 
with one processing when you add saccharin, and not 
killed when you add sugar, with the ‘same temper- 
ature? 

Dr. Wiley: Why is it, then, that all the sugar in 
the corn does not produce fermentation, and when the 
other is added it does? 

Dr. Caspari: That is what I want you to answer. 
You treat the corn exactly the same way except this: 
in one case you add saccharin and in the other you do 
not. In one case fermentation takes place, and in the 
other it does not. 

Dr. Wiley: You forget the point that if you don’t 
add any at all it won’t ferment. 

Dr. Caspari: I don’t say that. I say if you add 
sugar it does ferment; if you add saccharin it does not 
ferment. 

Dr. Wiley: Then you can explain why sugar will 
ferment in one case and not in the other? 

Dr. Caspari: Yes, I can explain that, provided the 
canner has represented it to me properly. I wrote to 
one of the largest canners in the country and he told 
me they processed the corn, heated it to 250 degrees 
in order to kill the bacteria and the spores. He found 
that sugar added to the corn produced the spoilage. 
I could not conceive it to be anything else than fer- 
mentation of the sugar. If it were anything else be- 
sides the sugar then you would expect pressure to 
exist in the can, tending to bulge out the end of the 
can. However, the fermentation does not seem to 
be of that kind, as there is no pressure on the inside 
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of the can. The canner terms it “acid fermentation,’ 
which does not mean anything to you or to me, either. 
The fact of the case is simply this: that if he uses no 
sugar in the corn, but cans it in the way it comes from 
the farm, no fermentation takes place, but it is unpal- 
atable; now he adds sugar to make it sweet, and 
something happens to turn the corn sour. What it is 
I do not know, but if he uses saccharin in place of 
sugar to replace the sweetness it does not ferment. 

Dr. Wiley: It seems strange that sugar has such 
peculiar qualities in different states or different com- 
binations. The housewife adds sugar to her fruits 
to make them keep, so that they won’t ferment; the 
canner finds the added sugar makes them ferment, so 
that if the housewife adds it she has one property 
and if the canner adds it he has another. Now, Mr. 
President, the fact of the case is, when you come down 
to the fact, he uses saccharin because it is cheaper, 
and does not cause so much expense. 

Dr. Caspari: If no sugar is added at all, or no sac- 
charin is added, the corn can be preserved all right 
without any fermentation. Now Dr. Wiley claims 
the reason that saccharin is added to canned goods is 
because it is cheap. 

Dr. Wiley: Mr. Chairman, I do not want to be 
misrepresented in regard to this matter. I stated that 
the logical deduction of your reasoning was that the 
only thing that logic would show kept the corn was 
the saccharin. I didn’t say it was added for that pur- 
pose. 

Dr. Caspari: You asked why it was added—if it 
wasn’t more cheap. That is what I understood you 
to say. If that is the reason, that it is cheap, is that 
a crime? Why should not the manufacturer be al- 
lowed to manufacture his goods as cheap as possible, 
providing he does not overstep the law or harm the 
sugar in the ordinary corn to make it sweet enough 
public thereby? The gentleman who spoke before 
Mr. Ankeney, stated that the statement should be on 
the label that it contained saccharin; I have no objec- 
tion to that, provided every other manufacturer were 
compelled to do the same thing. 

I don’t see any reason why saccharin should be 
discriminated against if you admit it is a condiment 
and has no harmful effect on the human system. Is 
the word “saccharin” such a bugbear that you are 
afraid of it? 

Dr. Wiley: Yes, the word itself is a deception, and 
the person who invented it meant to deceive, because 
saccharin is a word which means something else al- 
together within the last two years, a word whose 
meaning was absolutely established in the English 
language, and it was simple robbery to take a word 
in the English language which meant one thing and 
apply it to something which it did not mean at all. 

Saccharin has been a fraud from its inception. It is 
a fraud to-day, and will be so until it is labeled as 
exactly what it is. 

Dr. Caspari: If anybody can answer me why sac- 
charin as a condiment should be discriminated against, 
in view of the other condiments that are used, I 
should like to hear it. 

Dr. Wiley: Because it is a fraud, and resembles 


another substance for which it has been substituted. 
Suppose somebody should discover a substitute for 
common salt in which one part would have the same 
salting power as 550 parts of common salt, and he 
should put that in meat and the meat would be salty, 
that would be a fraud. 

I want to be shown that the name 


Dr. Caspari: 








“saccharine” as applied to benzoic sulphinide is g 
fraud. If it is, what is saccharin? 

Dr. Wiley: Saccharin is a coar tar product, 

Dr. Caspari: I mean the other definition, 

Dr. Wiley: “Saccharine” means sweet. It is used 
constantly by sugar men. They say sugar cane has 
so much saccharine, and so forth. 

Prof. Vaughan: It seems to me that there have 
been two or three mistakes made in this controversy, 
and I certainly should not agree with Dr. W iley in 
everything he says. Now we “all know, to go back to 
first principles, that we eat food, theoretically, at least, 
in order to furnish us with energy and to build up our 
bodies, and we need about four ounces of proteids, 
two ounces of fats and eighteen ounces of carbohy- 
drates every day, and the sugar we eat makes an im- 
portant part of those carbohydrates. Now as I under- 
stand it, if I read it correctly, Germany and France 
and Italy have not excluded saccharin because it has 
been proved to be harmful, but because the people will 
be deceived into believing that they are getting a 
foodstuff when they are not getting a foodstuff. Now 
that’s just it, isn’t it? Now another thing: I cer. 
tainly would not agree with Dr. Wiley in saying that 
the health part of this is not worthy of consideration 
at all. Now here is something that we ought to face 
and understand; shall the parent be allowed to feed 
his child upon skimmed milk and give it that and 
nothing else? There is nothing poisonous in skimmed 
milk, is there? There is nothing poisonous in it, and 
yet the state holds the right to say that the parent, 
through ignorance, through avarice or through nig- 
gardliness, shall not starve his own child. Now that is 
right, isn’t it? Dr. Wiley says when people demand 
saccharin in their foods let them have saccharin. Now 
it seems to me that the office of the food commissioner 
is to see that the people are not deceived, first, in any- 
thing that affects their health. Now as to whether 
saccharin is harmful or not, never mind. I don’t 
know, and I don’t think anybody else does. The 
experiments that have been made upon saccharin are 
contradictory, and until it has been abundantly proven 
that saccharin is not harmful, it certainly should not 
be used. Now here is a substance which everybody 
admits is not a food, and as it is taken into the body 
and passes through the body unchanged it does not 
furnish us with any energy at all; we are not able to 
do any more work with it than without it. Now it is 
a serious question with all things of this kind whether 
they can pass through the body without doing the 
body harm. The kidneys are doing some work, and 
they are doing the work of excreting, a thing which 
has been of no service to the body whatever, and it 
is fair to presume in all these cases that a substance 
which is of no good to the body, and which the organs 
of absorption must take in and which the other organs 
must cast out, is harmful to the body, because it is 
throwing upon both sets of those organs work which 
does not add one iota to the energy or strength of the 
body, and it is fair to presume at the very start that 
those things are harmful, and until saccharin is abso- 
lutely shown to be harmless, it should not be admin- 
istered or allowed in any food, as the presumption is 
that it is harmful. 


Now I differ in toto from Dr. Wiley, that the health 
consideration is of no importance. I will admit that 
it is an important economical question, but it is also 
a health question, and it is the duty of the state to 
see that every individual when he buys a food gets 
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the proper amount of foodstuffs. The economic value 
of a food depends upon the kind and amount of food- 
stuffs that we buy for a unit of money, and saccharin 
is not a foodstuff, and a man who eats a saccharin 
food and thinks that he is getting sugar is deceiving 
himself, and the man who sells it as sugar deceives 
the public. 

Dr. Caspari: Now in a can of corn there are four 
ounces of a fifteen per cent solution of sugar in 


water. lifteen per cent of four ounces is very little 
sugar. Do you think it would make much difference 


in a man whether he eats that amount, as to the 
amount of energy? 

Prof. Vaughan: Certainly. Every gram of sugar 
that he eats represents forty-one calorics of heat; it 
is like going out and running a steam engine; you 
estimate the amount of heat there is in the coal, and 
the man who buys the coal, if he buys economically, 
makes an assay of the coal and determines the num- 
ber of heat units in it before he buys it. Now we are 
little more than steam engines, and the fuel that we 
eat has the sugar and other carbohydrates, and so 
forth. 

This gives the trend of scientific ideas of saccharin 
and I will endeavor to throw some light on the reason 
why corn is more liable to spoil when sugar is added. 

As a matter of fact I have discovered that there are 
bacteria associated with corn which do not readily de- 
velop unless cane sugar is added. Corn cut from the 
cob and canned without the addition of sugar will 
keep at a less temperature than when sguar is added, 
not because all of the spores of the bacteria are de- 
stroyed in the sterilizing process, but because the 
additional amount of sugar is sufficient to hasten the 
growth and multiplication of certain species of bac- 
teria which would otherwise lie dormant until the 
corn was consumed. I have demonstrated this fact 
beyond a doubt. I find there are bacteria in corn 
which will not grow on agar prepared from the sweet 
corn juice, unless a certain amount of sugar is added, 
usually 2 per cent in excess. This is particularly 
true in the cultivation of anaerobic species. 

I believe that saccharin is improperly named; that 
it does not mean what the word indicates. The word 
saccharin indicates to the avetage mind something 
representing the sweetness of sugar. I think that 
saccharin should be named “benzoic sulphinide.” 1 
do not believe that it should be used in canned goods 
or any food product, unless it is called by its chem- 
ical name and that fact stated on the label. The ques- 
tion as to whether or not it is harmful to the human 
organism has not been definitely settled. Experiments 
with animals have been tried and both favorable and 
unfavorable results are reported. I think that the 
argument advanced by Dr. Vaughan is a good one: 
“We don’t know whether or not it is harmful. We 
do know that it is not a food; that it passes through 
the body in an unchanged condition; that it entails 
iiore work upon the kidneys and other organs for its 
expulsion.” 
is no reason why it should be used. That it deceives 
the purchaser of food products is certain, because the 
ordinary consumer relies entirely upon his sense of 
taste to indicate whether his food has value, and if 
It tastes sweet he believes that he is getting so much 
sugar, which he knows is a food. If he does not get 
it, he pays for a fraud, and if the manufacturers of 
food products are able to save thousands of dollars 
annually, the consumers are paying out many thou- 


Outside of cheapening the product there- 


sands of dollars annually for something that they do 
not get. The manufacturers save and the consumer 
is robbed. No argument can be advanced that will 
make this right. It is just‘as much a crime to rob a 
man of a cent as of a thousand dollars. There is no 
reason why the public should contribute unjustly 
much or little to the enrichment of the few. I 
believe that the packers of canned goods will do well 
to cease using anything of doubtful character. The 
industry should abandon anything that would for one 
moment cast a reflection upon its character. Let 
everything that goes into cans be pure and wholesome 
in every respect. Let there be nothing used that 
savors of fraud or deceit. It means much to every 
packer that no word of calumny shall rest upon 
canned goods from any cause whatever. 





Heyburn’s National Pure Food Bill 


Washington dispatches state that Senator Hey- 
burn’s bill to provide federal control of foods, drugs 
and liquors for the purpose of assuring their purity 
is ready to be introduced in the Senate. Jurisdiction 
of the government over these articles will be taken 
when they become articles of interstate or foreign 
commerce, and a penalty of a maximum fine of $500 
and one year’s imprisonment is provided for violators 
of the regulations set forth. 

It is made unlawful to sell or manufacture any 
article of food, drugs, medicines or liquors which is 
adulterated or misbranded, or which contains any 
poisonous or deleterious substance. The introduction 
into the United States or insular possessions from a 
foreign country of foods, drugs and liquors which 
are not pure or are misbranded is prohibited. 

To ascertain the purity of foods, drugs and liquors 
jurisdiction is given to the secretaries of the treasury, 
agriculture and commerce and labor to prescribe uni- 
form rules for examination of thern to be made by the 
Bureau of Chemistry of the Department of Agri- 
culture. 

In case an article is found upon examination to be 
adulterated, notice is to be given to the party from 
which it was obtained, and a hearing arranged for. 
Should the hearing develop that the provisions of the 
bill have been violated the secretary of agriculture is 
to at once certify the facts to the proper United States 
district attorney. 

It is made the duty of each district attorney to 
whom the secretary of agriculture shall report any 
violation of the new provision of the bill, or to whom 
any health officer of a state, territory, the insular pos- 
sessions or the District of Columbia shall present sat- 
isfactory evidence of such violation, to prosecute 
without delay in the courts of the United States for 
the recovery of the fines and enforcement of the 
penalties. 

It is provided that no dealer can be convicted under 
the terms of the bill when he can establish a guaran- 
tee signed by the wholesaler, jobber, manufacturer 
or other party residing in the United States from 
whom he purchases the article to the effect that the 
article is not adulterated or misbranded within the 
meaning of the proposed act. 

It is made a misdemeanor to refuse to sell samples 
to agents of the government. Process libel is pro- 
vided where impure articles are seized in transit or 
where they are on sale in unbroken packages, the re- 
sult of which may be an order of the court for the 
destruction of the seal on the goods. 
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The measure is not to be construed to interfere 
with commerce wholly within a state, or with the 
exercise of the police powers of the several states. 

The measure defines what shall constitute mus- 
branding and adulteration in the articles over which 
it assumes jurisdiction. 

The question how to arrange, in any pure food 
measure that may come up, for the administration 
of the measure is receiving attention in Washington. 
Officials in the Bureau of Chemistry in the Depart- 
ment of Agriculture express themselves as being in 
discord with the view that their bureau should not 
be the authority to administer such pure food legisla- 
tion as may be enacted by congress. When ques- 
tioned with regard to his opinion on the subject, Dr. 
H. W. Wiley, chief of the Bureau of Chemistry, said 
in substance: ‘Although it cannot be expected of 
any one to condemn himself, I can say that I truly 
believe the Bureau of Chemistry to be the proper 
administrator of any pure food law that congress 
may pass. It should naturally be the authority to 
enforce such laws, and indeed I think it is the only 
proper authority to deal with laws upon the subject 
of pure food.” 


Max Kuner Defies Osler Theory. 


Denver, Colo., on Friday last, Dec. 8th, celebrated 
the eighty-first birthday of Max Kuney, one of the 
oldest business men of that city and at the same time 
one of the most active, and who, despite his four- 
score years and one, was busy on his birthday form- 
ing pians to boost Colorado products. 

The Saturday previous to Mr. Kuner’s anniver- 
sary he was elected president of the Colorado Manu- 
facturers’ Association, in the work of which he is 
very enthusiastic, being himself head of the Kuner 
Pickle Co. (who are canners as well), one of the 
most important manufacturing concerns in his state. 

The Denver Republican of Saturday, Dec. 9th, 
contained an interesting interview with the veteran 
packer: “Our motto is going to be not Colorado 
made goods, but the best made goods in Colorado,” 
he said. “We are going to make the merit of Colo- 
rado goods their best salesman. We know the excel- 
lence of the goods and this is going to be our slogan 
rather than the fact that they are made in the state. 
It is all right to talk about patronizing home indus- 
tries, but first we must show everybody that we have 
the goods to sell.” 

“How about yourself, Mr. Kuner?” was asked. 

Mr. Kuner looked down at the rose in his button- 
hole and stroked his white hair before answering. 
“Oh, I'm getting along all right,” he answered. “I 
am going out to my plant this afternoon to attend the 
dance and social affair of my employes. I have given 
one of these affairs on every birthday for the past 15 
years and get a lot of enjoyment out of them. 

“Now, you see,” began Mr. Kuner, getting back to 
his original subject, “we are going to take up this 
freight rate problem here in Colorado and hope to 
accomplish a great deal. One of the principal causes 
for high rates is in the improper classification of cer- 
tain articles by the railroads. There is going to be a 
meeting of the classification committee in Los Ange- 
les on Jan. 15. I am going to attend that meeting and 
I hope to be able to obtain some kind of an audience 
for the protests of Colorado.” 

“But about this affair at the pickle works for your 
employes,” was suggested, 





“Why, I have about 75 employes out there,” he 
answered. “I give them a half-holiday, every year 
and they have their dance and luncheon there.” They 
seem to like it and talk about it a month ahead. We 
had to discharge one girl about a week ago and she 
cried because she would have to miss the celebration. 
So I had the foreman invite her and she is going to 
take part to-day.” ; 

Max Kuner went to live in Denver in January 
1886, and has built up one of the most creditable food 
manufacturing business in the West. He is wel] 
known to the business men of Denver and there were 
many to extend congratulations on his birthday. He 
is also well known to canners and picklers all over the 
United States and we have no doubt that many read- 
ers of this article will write their congratulations to 
the popular man on whom four-score years bear so 
lightly. 





Raisin Situation in Acute Stage. 

Reports from Fresno, Cal., indicate that an effort is 
to be made to undo the work done last summer by 
the organizers of the Raisin Growers’ Company. It 
is expected that this will be done at the meeting sched- 
uled for December 18th, at which it is probable the 
strongest efforts will be made to break away from the 
commercial packers. On this point the Fresno “Re- 
publican” says: “There is little doubt that all will 
be smooth sailing until the half cent clause is reached. 
That will be the crux of the whole matter. It has 
been pretty definitely given out that the packers stand 
ready to return the payment on the packing houses, or 
at least apply it to other indebtedness and not claim 
the balance of $120,000 that would go to them on the 
12,000 tons still unsold, provided that the money is 
distributed to the growers and not accumulated as a 
fund to finance a growers’ packing company. If the 
growers insist that that money shall go into a packing 
fund, as the growers’ contract provides, the packers 
will simply say they will not trade back. That is the 
very strong intimation that has been given to the 
directors by the packers.” 

President Kearney, it is said, has a plan for the 
marketing of the balance of the crop in a manner 
which he implies will have the most satisfactory re- 
sults, but in the present state of affairs he is not will- 
ing to make it public. He has confided his scheme 
privately to two members of the executive committee, 
who have expressed the opinion that the plan prom- 
ises well. It is probable, however, that no steps will 
be taken to change existing conditions until the meet- 
ing to be held on the 18th, at which time it is thought 
that the action taken may lead to a disruption of the 
relations of growers and commercial packers, and 
possibly to an open market on raisins. 





Good Jobs. 


Processors wanting good jobs in 1906 should begin 
to look for them before it is too late. Start now to 


“fix” yourself comfortably by advertising for a posi- 


tion in the want column of THE CANNER. This jour- 
nal is read every week by all the biggest canning con- 
cerns in the United States and Canada. 


It Must be Good Medicine. 

A central Kansas farmer, in doctoring his horse, gave it 
poultry medicine by mistake. Now the horse has scratched 
up the whole pasture and is showing signs of trying to set— 
Topeka State Journal. 





























To Preserve Strawberries Whole. 


(Translated for “Pure Products,” from “Konserven- 
Zeitung.) 

In the preservation of strawberries the first point to 
be considered is that this cannot possibly be done 
without the much abused “capillary” syrup. To put 
up an atractive, tasty and transparent whole straw- 
berry in glasses, some glucose has to be used, no mat- 
ter how much this material is condemned in certain 
quarters. Unprejudiced research seems to have dem- 
onstrated that capillary syrup, if not as nutritive as 
sugar, is still beneficial rather than harmful to the 
human organism, so that there is no reason why this 
product should not be used when it is virtually indis- 
pensable for the production of a fine, firm and pleas- 
ing preserve. Any canner with practical experience 
admits that starch syrup is absolutely necessary in the 
preserving of fruit. Where it cannot be dispensed 
with, declaration must be made with as good grace 
as possible. The exclusive use of sugar is inadequate 
for the purpose and the public should be educated to 
the fact that capillary syrup is absolutely indispen- 
sable. It is beneficial to the fruit, inasmuch as it does 
not in any way impair its taste, as is the case with 
saccharose, and the berries remain more firm and re- 
tain a better appearance than when boiled in cane 
sugar syrup. 

The same argument applies to artificial coloring in 
connection with preserved strawberries. Where omit- 
ted, the fruit looks generally unsightly and “spoiled.” 
By an addition of a little red coloring matter, the 
aatural color, which is lost in the cooking, is restored. 
The only coloring matter that answers the purpose is 
carmine red, a very small amount of which is added 
to the sugar solution. All other red dyes, no matter 
how well they look in the beginning, are gradually 
destroyed by the acidity of the fruit, and the fine ap- 
pearance of the fruit is ruined in consequence. 

In the wholesale manufacture of strawberry pre- 
serves a direct fire is the best. Steam heat can be 
employed, but the change of cooking vessels then 
necessary injures the delicate fruit. It also causes 
more waste. It is not possible to work altogether 
without waste, even with firing from below, but in the 
latter case it is comparatively slight. In sorting the 
fruit, all the berries which do not appear perfectly 
sound are put aside to be used for marmalade. The 
fruit syrup, of which great quantities are obtained 
from so juicy a fruit as the strawberry, when treated 
in the manner here described, has also to be taken 
into consideration in the final calculation, as a by- 
product. 

In starting the work of preserving strawberries, the 
first thing is to see that medium-sized, not too deeply 
pitted and barely ripe fruit is supplied. All berries 
damaged by transportation or softened should be re- 
jected, if a good result is to be obtained. Before re- 
moving the stems and leaves, the berries should be 
washed, preferably on a wide-meshed sieve or col- 
ander. Where a sprayer is handy, simple spraying suf- 
fices. In the other case, the sieve with its contents 
shouid be carefully placed in a tub of water deep 
enough to cover the berries, so that the water can 
take off all refuse and dirt. Not until all the water 
is drained off, are the stems picked from the berries. 

The best results, so far as the appearance of the 
Preserved strawberries is concerned, are obtained by 
means of flat-bottomed copper kettles, 40 cm. in diam- 
eter and 10 cm. high. Such kettles are in use in most 
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of the first-class canneries and many of these have 
several hundred of them in use. The fruit is com- 
pletely boiled in the kettle, then filled into glass jars. 
The advantage is evident: the change of containers is 
avoided, the berries do not disintegrate, and an ex- 
cellent appearance of the fruit is insured. It is very 
advantageous to take not more than 3 kilo of washed 
and picked berries at a time, adding to them 1.5 kilo 
sugar and the same quantity of starch syrup. 

With a view to economy of labor it will be found 
advantageous to dissolve and boil a larger quantity 
of sugar—say, 50 kilo—in fully 18 liter of water, add 
to this 50 kilo syrup and allow the mixture to boil once 
more. At the same time add the coloring matter, a 
little carmine dissolved in spirits of ammonia to a 
strong red. If you have a vessel which holds about 
3 kilo of strawberries, take about 3 liters of the color- 
ing solution, and the work is very simple. The solu- 
tion is boiled in the low kettle until the bubble test 
is satisfactory, that is to say, after skimming, blow 
through the perforations in the skimming spoon at 
the adhering syrup. When bubbles form, add the 
strawberries. Carefully let them boil for about ten 
minutes over a medium fire. Stir well, as otherwise 
the berries settle to the bottom and are scorched. Also 
skim well. After 5 or 6 hours the fruit must be 
boiled for a second time, very carefully, and well 
skimmed. After cooling, fill into the jars with a 
suitable spoon, exercising the greatest care. The 
most serviceable jars are those which are closed by 
means of a machine (Bouchage, Phenix & LeCachet). 
After closing the jars, the conterits are sterilized, pref- 
erably in the open water bath. Other apparatus, the 
steam jacket, for instance, are objectionable. Large 
jars, holding % liter, are sterilized in 20 minutes, the 
smaller ones in 15 minutes. The boiler, into which 
the jars are placed, should contain cold water, wheth- 
er the cooking is done with steam or over direct fire. 

There are other methods of preserving strawberries, 
in which no capillary syrup is used, and we may refer 
to them on a future occasion. 

Mention should also be made of the preserving of 
strawberries in soidered cans. This simplifies matters 
very much, as the appearance of the fruit need not 
receive first consideration. The picked and washed 
berries are placed into large earthen bowls and a 
hot 20 per cent sugar syrup, well colored with car- 
mine, is poured upon them. After three or four hours 
this solution is poured off again, heated to the boiling 
point and raised to 25 per cent by a corresponding 
addition of sugar. The cans are filled with berries 
as full as possible and the syrup is poured in after- 
wards. After the cans are closed it is well to sterilize 
them in a steam kettle. The thermometer should be 
kept for five minutes at 90 deg., then it may be al- 
lowed to rise slowly to 100 deg. At this temperature 
4 liter cans should remain for 15 minutes, the % 
liter cans for 20 minutes and the one liter cans for 30 
minutes. If an autoclave is not available, it suffices 
to sterilize the cans in boiling water contained in ordi- 
nary covered kettles. In this case five minutes more 
should be allowed. 

The berries may also be put into the cans uncooked, 
covered with a thin sugar solution and sterilized as 
before. The result, however, as far as the appearance 
of the preserved fruit is concerned, is generally unsat- 
istactory, although the taste may be excellent. 








YOU MUST NOT MERELY USE CANNER WANT ADS.. 
BUT YOU MUST READ THEM 














New Inventions Illustrated, 


William L. Clark and 


805,632. Tomato-scalder. 
Filed Noy. 28, 1904 


Jacob L. Terry, Vale, Md. 

Serial No. 234,622. 

Claim.—The herein-described tomato-scalder, con. 
sisting of a covered tank having a central opening 
through its top, an upwardly-extending frame se. 
cured to the top at the margin of the opening and 
providing a well, a plurality of wire baskets adapted 
to be lowered into the well, rollers journaled upon 
the top of the frame, sprocket-wheels on one -end of 
each roller, an idler sprocket-wheel mounted to re- 














volve upon a bracket extending outward from the 
frame, a sprocket-chain passing around the sprocket- 
‘vheel on one of the rollers, around the idler sprocket- 
wheei and under the sprocket-wheel on the other 
roller, whereby both rollers are oppositely rotated si- 
multaneously, chains secured to said rollers and ex- 
tending down the ends of the well, and a rack or plat- 
form secured to the lower ends of the chains for sup- 
porting the baskets, substantially as described. 


805,736. Machine for heading cans and boxes. Bror 
J. Lindgren, Buffalo, N. Y., assignor to Niagara 
Machine & Tool Works, Buffalo, N. Y. Filed 
March 25, 1905. Serial No. 251,968. 

Claim.—1. In a seaming-machine, the combination 
of an intermittently-moving conveyer provided with 

holders for non-circular cans, a chuck for moving a 
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can out of its conveyer-holder and holding the can 
and end stationary, a seamer, a carrier for the seamer 
which revolves around the chuck, and mechanism for 
imparting to said seamer during its revolutions around 
the chuck a movement toward the chuck to bring the 
seamer into action and a movement away from the 
chuck to bring the seamer out of action, substantially 
as set forth. 

2. In a seaming-machine, the combination of an in- 
termittenly-moving conveyer provided with holders 

















of its conveyer-holder and holding the can and end 
stationary, a seamer which revolves around the chuck, 
and mechanism for moving said seamer a path sub- 
stantially parallel with the seam, and for imparting to 
said seamer during its revolutions around the chuck 
a movement toward the chuck to bring the seamer into 
action and a movement away from the chuck to bring 
the seamer out of action, substantially as set forth. 

3. In a seaming-machine, the combination of an in- 
termittenly-moving conveyer provided with non-cir- 
cular pockets for the cans, a chuck for separately 
moving the cans out of the pockets and holding the 
cans and their ends stationary, a seamer, a carrier for 
the seamer which revolves around the chuck, and 
mechanism for imparting to said carrier during its 
revolutions around the chuck a movement toward the 
chuck to bring the seamer into action and a move- 
ment away from the chuck to bring the seamer out of 
action, substantially as set forth. 

4. In a seaming-machine, the combination of a 
straightway intermittently-moving conveyer provided 
with holders for non-circular cans, a chuck for mov- 
ing the cans separately out of the conveyer-holders 
and holding the cans and their ends stationary, a 
seamer, a carrier for the seamer which _ revolves 
around the chuck, and mechanism for imparting to 
said carrier during its revolutions around the chuck a 
movement toward the chuck to bring the seamer into 
action and a movement away from the chuck to bring 
the seamer out of action, substantially as set forth. 

5. In a seaming- machine, the combination of an 
intermittently-moving conveyer provided with holders 
for non-circular cans, a chuck for moving a can out 
of its conveyer-holder and holding the can and end 
stationary and then returning the can to its conveyer- 
holder, a seamer which revolves arcund the chuck, 
and mechanism for imparting to said seamer during 
its revolutions around the can while the same is held 
stationary by the chuck, a movement toward the chuck 
to bring the seamer into action and a movement away 
from the chuck to bring the seamer out of action, 
substantially as set forth. 
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Increase in Apple Crops, 


Consul Mahin of Nottingham forwards a report 
based upon publications in German newspapers de- 
scribing experiments looking to the improvement of 
declining apple orchards: 

“Of five long rows of apple trees one row was left 
untreated and the four others had different combina- 
tions of manurings. The row left unmanured gave 
104 pounds of apples per tree during the five years 
frcm 1900 to 1904, both inclusive, and in the fifth 
year (1904), which was the year of maximum yield 
for the entire orchard, the weight of the apples per 
tree was 55 pounds and the number 294. The best 
results from manuring were obtained by a complete 
manure, consisting of 1% pounds of sulphate of am- 
monia, 1% pounds of muriate of potash, and 3% 
pounds of basic slag per tree per annum, applied to 
the roots during the winter. During the five years the 
yield per tree from this dressing was 163 pounds of 
apples, while by the fifth year the bearing increased 
to 401 apples, weighing 105 pounds, per tree—that is, 
the weight of the apples per tree increased by this 
inanuring from 55 pounds on the unmanured trees to 
105 pounds on the manured trees, or 90.9 per cent; 
while the number of apples increased from 294 to 401 
per tree, or 36 per cent. The increase in the average 
size of the apples is remarkable. Those from the un- 
manured trees averaged 2.98 ounces each, and those 
froia the manured trees 4.19 ounces each. 

“In a corresponding experiment with pears (Jose- 
pliine de Malines) similar results were obtained with 
a dressing consisting of 3 pounds of nitrate of soda, 
2'4 pounds of muriate of potash, and 5 pounds of 
basic slag per tree. In 1904 the yield was 14% 
pounds per tree. from the unmanured trees and 
8034 pounds per tree from those manured with the 
ixture.” 


About Canned Salmon. 


A pretty little booklet bearing the above title has 
been issued by the well-known firm of Elmore & Co., 
salmon packers of Astoria, Ore. The book is an un- 
usually attractive thing of its kind. It is also a good 
advertisement, and contains a number of very inter- 
esting statements concerning the popular product 
packed by Elmore & Co. In this booklet the follow- 
ing questions are asked: 
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“Do you know that choice salmon rates above all 
meats in food values? That all salmon is not choice ; 
whether canned or fresh? That even choice fish may 
be robbed of its nutritive properties by poor or un- 
cleanly methods of packing? That the best criterion 
as to purity and worth of canned goods is the reputa- 
tion of the packer? 

Regarding their pack, Elmore & Co. say: . “The 
Elmore salmon, bearing the Elmore labels, is hand 
packed from the finest selected salmon; the utmost 
care is taken to insure absolute cleanliness, and the 
highest skill is employed to produce a perfect pre- 
pared food. Every can is tissue wrapped, 
and the labels are rich and attractive, correctly repre- 
senting the contents of the tins.” 


The Manufacturer, the Jobber and the Trade 
Mark. 

Prior to the time when advertising was extensively 
used as a force in creating and stimulating business 
the Producer played the least important role in the 
whole scheme of production, distribution and con- 
sumption of goods. 

In their order of importance they ranked, first, Job- 
ber, then Retailer, then Consumer—and last of all the 
Producer. 

The Jobber was the keystone of the business arch. 

He rested upon the Manufacturer on the one hand, 
the Retailer and Consumer on the other, absolutely 
dependent upon their existence and vet without him 
neither of the other parties could-complete the arch. 

Upon these conditions the Manufacturer took prac- 
tically all the risk in making up goods. 

The Jobber usually dictated the styles to be pro- 
duced and even controlled the entire’ output of one or 
more factories in which he had no material invest- 
ment. 

Thus the marketing of the factory’s output depend- 
ed upon many things besides quality and reputation, 
viz., shrewd salesmen, prices, rebates, concessions, 
prompt deliveries, and enterprise in bringing out nov- 
elties. 

Few articles were stamped with the maker’s name 
or trade-mark, the Jobber claiming all distinction for 
getting out the goods for maintaining the quality. 

It was not long, however, before manufacturers 
began to see the value of marketing their goods as a 
protection to any particular feature or quality which 
they maintained and upon which they prided them- 
selves. 





This, in fact, was one of the earliest forms of ad- 
vertising and it opened up the first channel to the 
consumer. 

This idea gradually grew in importance as manufac- 
turers attained distinction in their various lines and 
their reputation for reliable goods became known to 
consumers. 

Manufacturers quickly. perceived the fact that it 
was to their interest to take Consumers into their con- 
fidence ; to establish a reputation for honest workman- 
ship, progressive ideas and full value for the price 
asked. 

This involved, first, advertising appealing direct to 
the Consumer ; second, the fixing of certain standards 
for quality, workmanship and fair dealing (usually 
also a guarantee of absolute satisfaction) ; third, the 
absolute maintenance of these standards and a policy 
of not only keeping the quality up but making improve- 
ments wherever possible. 

From this evolved the idea of modern advertising, 
which announces wares under a copyrighted trade- 
mark and discourses upon their merits, their exclusive 
qualities, their reliability—Business Men’s Magazine 


The World Advances. 


There have been wonderful improvements in meth- 
ods of travel during the past twenty-five years, and 
yet the end is not in sight. With reference to the 
improvement in ships, the Brooklyn Eagle says: “Tf 
this kind of thing continues and ship service of a like 
sort is extended to parts of the earth less frequented 
at present than Europe, a summer voyage to the poles 
will become a matter to arouse little interest in the 
most blase travelers. Already we hear that Spitz- 
bergen has a railroad a mile long and electric lights, 
and Alaska has a flourishing city beyond the Arctic 
Circle, with an opera house and revolvers. Already 
they are scheming to dry up the great falls of the 
Congo and turn them into power for trolley lines and 
factories. Already the North American Ice Company 
is planning to seize the icebergs in the North Atlan- 
tic and sell them for 2 cents a pound in the American 
cities. Already the giant natives of Patagonia are in 
process of enforced training as cowboys and plowmen. 
Cannibalism is practiced only in secret in the Pacific, 
and the more fearsome habit of tips prevails where 
that often commendable custom once existed.” And 
the Eagle might have added that an English syndicate 
is preparing to irrigate the Sahara desert and make 
it blossom as the rose. We are certainly advancing. 








Eastern Importing and Manufacturing Co. 





INCORPORATED 
$50,000.00 


a . 


CODE: ARMSBY’S 


: Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 








Boston, Massachusetts 
Board of Trade Bldg., Room 615 





DIRECTORS: 
F. B. Milliken of Milliken, Tomlinson 
Co., Portland, Maine. 


F. A. Smith of E. T. Smith & Co., 
Worcester, Mass. 


G. A. Midwood of H. Midwood’s Sons, 
Providence, R. 1. 


W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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4 N°. that the season is past and the Machinery cleaned and in 
y put in good shape,—those who purchased Knapp Labelers ray 
w and Boxers find themselves ahead of the game. They find that in 
v it is much better and cheaper to label cans with a Knapp Outfit M 
iy than any other method. Hundreds of successful packers use the in 
y KNAPP and would not do without it. Now is the time to talk a 
NN about getting ready for the coming season. It will pay you to i 
¥ include‘a Knapp Labeler and Boxer in your list of improvements. nA 
4 Price according to capacity required. Write for particulars. in 
w A 
YW pernoer-canter co. The Fred H. Knapp Co. in 
iy == PACIFIC COAST DEALERS —— a IR 
¥ 34-40 Beale Street, SAN FRANCISCO, CALIF. 80 Wabash Ave., Chicago ht 
y D 
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MAKE YOUR OWN CANS! 


The New Seam Sanitary Can 























Impossible in packing to lacerate deli- 
cate food products. Will stand both 
retort and bath processing. A perfect 
sanitary can is obtained, eliminating 
all the faults of the old unsanitary type, 
making an ideal package, as cheap, 


Requires no Holes or Caps 
THE ENTIRE TOP OPEN 








° more attractive, wholesome and better 
Sealed Without than anything yet devised. A descrip- 
tive illustrated catalogue and sample 
Heat, Solder, or can sent upon request. Please state 
kind of goods packed. 
objectionable F 
We Furnish Complete Outfits 
F a. U x E& §s 9 for Making These Cans 
preventing All Packers, Brokets, Jobbers and re- 


tailers should recommend goods 
packed only in this package. 





SCORCHING and BLACK SPOTS 


———_—_— 


MAX AMS MACHINE €O., 372-374 GREENWICH STREET, NEW YORK CITY 


WORKS: MT. VERNON, NEW YORK 
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Shipment of Canadian Apples to London. 

Consul-General Holloway, of Halifax, writes that 
the shipments of apples from Halifax for London this 
season have amounted to 126,966 barrels, and the 
average net price tothe growers of Nova Scotia has 
been $2.50 per barrel, showing a total net return of 
$317,415. The crop this season will turn out less 
than an average, though shipments to date are not far 
behind the record at the corresponding date last year. 
\pples have been coming forward freely. Ribstons 
and Kings have turned out good, but Baldwins are 
short, and consequently shipments after the new year, 
when the harder fruit is due, must fall off. The 
prices ruling this season are as high as any attained 
during the past ten years. The average shipment 
from Halifax to London during the past ten years 
has been 238,664 barrels per season. 


Captain Your Own Ship. 

Every man’s success is a ship of which he is com- 
missioned the captain. Storms, fogs, jagged rocks 
and head winds menace all pretty much alike. Some 
are sunk, some stay close to shore and some sail far 
and. safely. The difference is largely in the captains. 
He who keeps his ship trim and stanch, who knows 
the stars and the weather signs and rightly sets his 
sails will not meet disaster. It doesn’t matter much 
what his port may be, or whether his ship be large 
or small; good seamanship counts above all else. 

We hear a great deal of talk about genius, talent, 
luck, chance and cleverness playing a large part in 
‘one’s success. These are important factors in life. 
Yet the possession of one or all of them, unaccom- 
panied by skill and fidelity in keeping one’s own ship 
stanch and true to its course, will not help one very 
far to sea. Whether a young man is aiming to make 
of himself a gocd mechanic, a great scientist or an 
eminent statesman doesn’t matter at all, so long as 
he first makes of himself a man. Whatever may be 
the port he hopes to reach, the main thing is that he 
be a good captain of his ship. 

For every self-made man there are ten self-ruined 
ones. Of the ten self-ruined, half at least belong to 
the numerous class who in spite of fine natural abili- 
ties never get beyond inferior positions, simply be- 
cause they never think or act independently, never 
take the initiative in anything, never rely upon, and 
so develop, their own judgment, and let opportunity 
after opportunity pass them by because they wait to 
get advice from someone else as to what course they 
had better pursue. Favorable winds do not wait for 


the captain who is always wabbling—“yawning,” as 
sailors say. co tl 

Deference to the judgment and example of others 
is very well, to a degree. We all know people who 
touch the springs of our higher nature ; every door of 
our better self flies open to receive them: we seem 
to grow and expand in their presence. [ut he who 
does not dare to stand erect and alone and look the 
world fearlessly in the face, think his own thoughts 
and live his own creed can never be quite certain of 
anything or voyage very far. 

There is something sublime in the man who pos- 
sesses the spirit of independence and boldness and 
has proper confidence in his ability to dare and do, 
says the St. Joseph News-Press. The world takes 
him at his own valuation. It believes in the man who 
believes in himself. The decided man carries a posi- 
tive atmosphere. He impresses you with his force 
and power to do things. His very presence inspires 
confidence and conviction. You feel sure that a man 
confronts you and not a weakling. He knows what 
he thinks, and says it; he knows what he wants to 


do, and does it. He captains his own ship. 





Dispose of Old Equipment. 


Second-hand machinery in good order. You want 
to get rid of it quick and at a profitable price. A 
want ad on page 37 will do it. 


International Chamber of Agriculture. 


According to a cablegram from Rome, Italy, begin- 
ning with 1906, the International Chamber of Agricul- 
ture, created by King Victor Emmanuel at the sugges- 
tion of David Lubin, of California, will begin its func- 
tions. The principal nations of the world are co-op- 
erating with the King of Italy. 


Saw Wood. 


Don’t mix in other folks’ affairs, 
But just saw wood; 

Your life is full enough of cares, 
So just saw wood. 

I knew a man who had a friend 

To whom he did some money lend 

Without security and in the end 
He was sawing wood. 


Don’t enter frenzied politics, 
But just saw wood; 
At others’ faults heave not the bricks, 
But just saw wood, 
And lumber folks should surely know 
That oaks from little acorns grow, 
And that it pays in filthy dough 
To just saw wood. 








Redlich Mfg. Co. 


Telephone 479 North 


10 Oak Street, CHICAGO, ILL. 


CIDER AND VINEGAR MAKERS’ SUPPLIES 


VINEGAR SHAVINGS, - LABELS 

WOODEN FAUCETS, FOR 

BUNGS ANO PLUGS, ALL KINDS OF CONDIMENTS, 
BUNG STARTERS, CAPS AND TIN FOIL, 
BUNG BORERS, CAPPING MACHINES, 


POROUS WOOD VENT PLUGS, CORKING MACHINES, 
CIDER CLARIFYING SHAVINGS, ACID PROOF PAINTS, 
CATSUP MUSTARD FILLING FAUCETS. CORKS ALL SIZES. 
Did you ever stop to figure what a saving it is to have 

an assortment of Bungs? 


Write for Any Article Needed in This Line 





Canned Goods are Too Cheap 





Warehousing frost proof; no cartage. 

Iioney Plenty. Storage rate, insurance 
and interest charges for loans are the 
lowest in the country. 

Canned Goods Exported and Imported, 
bought and sold on commission. 


Correspondence Solicited 








Franklyn Spiese, Broker, Philadelphia, Pa. 
1214 Arch Street 
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Want Advertisements. 


To Ineure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 











WANTED—POSITION AS SUPERINTENDENT AND 
processor in corn canning plant; am practical machinist; 
reference furnished. Address “Mac,” care THE CANNER. 


FOR SALE--ONE MERRY-GO-ROUND FOR 200 
peelers; used one season; good as new; low price if taken 
at once. Empire Machine Co., Chicago, III. 





WANTED—POSITION AS SUPERINTENDENT AND 
processor of a canning factory for 1906. Best of references 
furnished. Address “C,” care THE CANNER. 





WANTED-—POSITION AS MANAGER AND PROCES- 
sor of corn cannery by one who understands the business 
thoroughly. Good reference, address “M,” care THE CANNER. 
WANTED—A COMPETENT PROCESSOR. ONE WHO 
has had considerable experience in packing fruits, corn, to- 
matoes, beans and kraut. Reference required. State salary 
expected. Address “Manning,” care THE CANNER. 
WANTED—POSITION AS. MANAGER OR SUPERIN- 
tendent; understand processing, adjusting machinery and 
handling help; At ‘reference. Address Box 263, Vernon, 
Oneida Co., New York. 
WANTED—COMPLETE PROCESS FOR PACKING LYE 
hominy and details of apparatus required for the work. 
Address “Hominy,” care THE CANNER. 
WANTED—POSITION OF SUPERINTENDENT BY A 
practical canner of twenty-five years’ experience. Good 
record and best of references. Address “Packer,” care THE 
CANNER. . 


WANTED—EXPERIENCED PINEAPPLE PROCESSOR 

for Bahama Island factory from May 1 to August 1, 
1906; must understand thoroughly every detail of pineap- 
ple packing; state experience and salary expected; refer- 
ences. Address “Pineapple,” care THE CANNER. 


WANTED—TO SELL IN AMOUNTS TO SUIT PUR- 
chaser, $3,000 worth of stock in canning factory established 
tnis season. Proceeds to be used for enlarging the capacity 
of plant and preparing for a big run next season in fruits, 
berries and vegetables. Fine location. At least 40 per cent 
net profits assured next season. Good opportunity for in- 
vestment. Investigate. Address “O. K.,” care THE CANNER. 
FOR SALE—AT A SACRIFICE, ONE NIAGARA UP- 
right retort with three crates complete, size 40x72. M. 
Wolff & Sons, 218 W. Lake St., Chicago. 























FOR SALE—ONE 40-INCH SINCLAIR-SCOTT ROTARY 
pea grader, $350; also one Remington automatic capper, 
$350, net cash, f. o. b. shipping point. Both machines in A 
No. 1 working order. Address “G.,” care THE CANNER. 
FOR SALE—AN OLD ESTABLISHED CANNING FAC- 
tory in central Indiana. Fitted for corn and tomatoes. 
Has been profitable. Reason for selling other interests re- 
quire all of owner’s time. Will sell for $2,c0o0 less than cost. 
Plant includes three acres of ground, factory building and 
brick warehouse. For further particulars address William 
Dugdale, 301 Majestic Bldg., Indianapolis, Ind. 
FOR SALE—CANNING FACTORY LOCATED AT 
Marydel, Md., equipped with two up-to-date lines of 
machinery for tomatoes and peas, with capacity of 50,000 
3-lb. tomatoes, or peas, in 10 hours. ‘This factory is located 
in one of the largest tomato and pea growing sections of 
Maryland. For full particulars call or address J. H. Preston 
& Sons, Havre de Grace, Md. 








pe ee if 
FOR SALE—A LARGE, FULLY EQUIPPED CANNING 

plant; capacity 30,000 cans per day; situated on Murder- 
kill river, Frederica County, Delaware; steamboat commun- 
ication with Philadelphia direct from warehouse; no cartage 
of goods; in the midst of excellent farming community for 
growing tomatoes, peas, corn and small fruits; will sell cheap 
for cash. Apply to J. T. Postles & Sons, Frederica, Dela- 
ware. 


FOR SALE OR TRADE—THE AMISH CANNING CO. 

plant at Berne, Ind. No better or more desirable location 
can be found. It is located in a German neighborhood. Rea- 
son for selling given on application to Samuel Simison, Berne, 
Ind. 


FOR SALE—SWEET CORN, CUCUMBER, PUMPKIN 

and squash seed. Leading varieties for the canning and 
pickle trade. Write or wire for extra special quotations, 
stating kinds and quantities required. Western Seed & Irri- 
gation Co., Fremont, Neb. 


BEST LOCATION IN IOWA. 

FOR SALE—CANNING FACTORY EQUIPPED FOR 

tomatoes, corn, pumpkin and pickles. Packed 60,000 cases 
of corn annually last three seasons. Favorable freight rates 
and good business already established, with the trade and 
with the farmers adjacent. Will take good land as part pay- 
ment. Reason for selling, owner wishes to leave present 
location and climate. Address C. H., care ‘'HE CANNER. 














FOR SALE—PRIME QUALITY, CLOSE ASSORTED 
seed corn, carried in heated rooms. 
300 bu. Acme and Stowell’s Seed at $2.00. 
300 bu. Clark’s Early Evergreen at $2.50. 
300 bu. Improved Stowell’s Evergreen at $2.50. 

The above will show high germinating properties. Will 
be pleased to send the samples shelled, or in ear, if ordered at 
once. All seed carefully grown and prepared by Iowa Can- 
ning Company, Vinton, Iowa. 


CODE BOOKS. 


IN RESPONSE TO A GREAT MANY INQUIRIES, WE 
have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe Canner, 22 E. Randolph St., Chicago. 


WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar Stock. Ly, 
- 


Chicago, Illinois 











CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLAUGHLIN, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods hejd 


rh, 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 
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po ee ee Te ee 


BUCKLINITE Charles ss ica us & Co. 
Coated Cans 








PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 

















We are now prepared to 
furnish cans_ internally 
coated with Bucklinite, 
all standard sizes, and 
will be pleased to send 
sample lots to those wish- 
ing to test them. 









































LAST WASTE 
ANY SIZE OR 
SHAPE & SHAPE 4 A 


WRITE TOUS TOUS 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR, ILL. 






National Canning & Mig.Co. 


=C. S. BUCKLIN, Manager 
Boston and Hudson Sts., BALTIMORE 
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The Hammond Labeler 


FOR PHP = 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 
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If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 
If you did not see our Labeler let us send you some information concerning it. 





The Atlantie Machine Works 


WESTMINSTER, MARYLAND 
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MOORES McFERREN 


BOXES 


are GOOD boxes 





Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
ing with unsightly boxes. The Moore 


and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
| veneer boxes used by some manufacturers. 


We shall be pleased fo call on or correspond with 
you in regard to your future business. 








Moore & McF erren 
HOOPESTON, ILL. 
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Heyden 
Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 





BRANCHES: BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 
MONTREAL, CANADA, 17 Lemoine Street. 














RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 




















D.W.Archers 





“‘Beawhe 
Brand 


CORN 


ESTABLISHED 1885 





PACKED BY 


The Streator Canning Co. 


Streator, Illinois 
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4 —« If it’s used in a Canning Factory r 
un rie we can furnish it. q 
ea 








Peeling Checks 








TWO, 





Tillery Capping Coppers 
Blanching ‘Basket 
for.Peas, String Beans, Etc. 













Special Tomato 
Peeling Knife 
(actual size) Wooden Peeling Buckets Fibre 







Soldering Coppers Tipping Coppers Capping Steels ¢ 








a — 











Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO., General Agents 


42 River Street, CHICAGO, ILL. 
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The Hawkins Universal Exhauster 
TER an, <Rk eee aie SR ae a SST fat TET 


o> » 











Will handle any shape can of any size up to and including gallons without change. 





staililiiblcsehocons 
Simple, Durable, and cannot get out of order. 
No chains to break or wear. 
Superior to all other mechanism used for Exhausting Cans. 
Its efficiency has been thoroughly demonstrated in actual packing. 
OPERATION 





As shown by illustrations the cans are received in single line direct from Filler and fed into the machine 
automatically by the well known Hawkins Disc Feed Mechanism and carried by intercommunicating revolving 
discs. The steam is supplied by curved pipes which conform to the lines of travel of the cans. 


SIZES AND CAPACITY 


This machine can be furnished any size and any capacity desired. The standard sizes are as follows, 
capacities mentioned being based on two minutes exhaust: 





NO. CAPACITY 3-LB. CANS. FLOOR SPACE. 
8 45 per min. 5 xX II feet. 
10 e “6 “é“ eK a4 “é 
12 PAs sé ‘6 5 xX +; “é 
14 i 5X17 
5 x19, ™ 


16 gl sé sé 
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For further particulars and testimonials address 


SPRAGUE CANNING MACHINERY CO. 


42 River Street, CHICAGO, ILL. 
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Books for Canners 


Canning and Preserving, with Bacteriologi- 
The Art of cal Technique, by E. W. Duckwall, M. §. 
500 pages; $5.00. 

Fungi and Fungicides. By Prof. ©. M. 


i 
Weed. Illust. 222 pages, 5x7 in. Cloth. $1.00, 
a n n ] n a n Silos, Ensilage and Silage—By Manly Miles, 











M. D., F. R. M. 8. Illustrated. 190 pages. 
MEE TT TT AT 5x7 in. Cloth. 80 cts. 
Asparagus—By F. M. Hexamer. Illustrat- 
e ed. 174 pages, 5x7 in. Cloth. 50 cts. 

r e S e r V 1 ii The Book of Corn—By Herbert Myrick, as- 

sisted by A. D. Shamel, E. A. Burnett, A. W. 

Fulton, B. W. Snow, and other specialists. 

Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

any dg ach > sie ag wid Mes ig wy tas ld A. D. Shamel. 

ustrated. 5x7 in. cts. 

Formulas and Recipes Actually Used Field Notes on Apple Culture—By Prof. L. 

Pe earner eee H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Price $5.00, Draft with Order Cloth. 75 cts. 

In offering the canning trade this Peach Culture—By J. Alexander Fulton. 

work we do so in the belief that Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

it is the most complete and com- Insects and Insecticides—By Clarence M. 

prehensive of all the text book on | Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 


the art of canning. Send all . . 
etiras ti prov oney Strawberry Culturist— By A. 8. Fuller. 








| Illustrated. 5x7in. Cloth. 25 cts. 
- Plums and Plum Culture—By Prof. F. A. 
| Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 
T h e C A N N E RK Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 
22 Randolph Street, a Chicago, Illinois 150 pages. Cloth. 50 cts. 


Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 












































CUT THIS OUT 





For New Subscribers 


INDUSTRIAL Teena nnnnnannanne 
OPPORTUNITIES bis naan eet gel PACKER 


ON THE 


LEHIGH VALLEY @. Please send us THE CANNER AND DRIED FRUIT 
R A | L R QO A D Packer for ONE YEAR, for which we will remit 


The Lehigh Valley Railroad and its tribu- Three Dollars (Foreign Subscriptions Five Dollars) 


tary lines reach the richest farming and within the next sixty days. 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets Name 
of large cities, and freight charges are low. 
INFORMATION of available sites for 
the location of industries promptly given. Address 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 











22 Randolph Street, CHICAGO 








Town 








State 



































DR. A. C. FRASER, Pres., Manitowoc, Wis. IRA S. WHITMER, Sec’y-Treas., Bloomington, Ill. L. A. SEARS, V.-Pres., Chillicothe, O. 
Executive Committee, J. W. Cuykendall, Atlantic, Ia.; L. J. Risser, Onarga, Lll.; Frank T. Stare, Waukesha, Wis. 
Arbitration Committee. A. T. Birchard, Marshalltown, Ia.; 4. H. Trego, Hoopeston, Ill.; Ralph B. Polk, Greenwood, Ind. 


THE WESTERN PACKERS CANNED 
«GOODS ASSOCIATION<#-~ 


HIS ASSOCIATION includes the canners of twelve states and is the 
largest and most prosperous organization of Vegetable Canners in this 
country. Every canner in the Central States who packs Sugar Corn, 

Peas, Tomatoes, String Beans and Pumpkin would find it quite an advantage 
to be connected with the organization. The objects of this association are 
to protect the manufacturers of hermetically sealed fruits and vegetables 
against unjust and unlawful exactions, to reform abuses, to amicably settle 
differences between its members, and to aid and assist in promoting among 
them that good fellowship and friendly intercourse so essential to a success- 
ful prosecution of the business. A valuable feature is the report made 
monthly by the secretary to each member showing by states the acreage 
planted, future sales, and stocks unsold. The meetings held annually and 
the special meetings are of much profit to the members. A close co-operation 
of canners is imperative at the present time to prevent unjust and unwise 
legislation. Each member makes an agreement tokeep confidential the informa- 
tion contained in monthly reports. Membership dues are ten dollars per year. 


Active canners in Colorado, Illinois, Indiana, Iowa, Kentucky, Michigan, Minnesota, Missouri, 
Kansas, Nebraska, Ohio, Utah and Wisconsin are eligible for membership. 








Address 
IRA S. WHITMER, Secretary 


BLOOMINGTON, ILL. 



























L, J}. CLARK, Vice-President, Pulaski, N. Y. 
M. N. WENTWORTH, Treasurer, Rome, N. Y. 


E. K. BURNHAM, President, Newark, N. Y. 
A. R. HATFIELD, Secretary, Utica, N. Y. 


E ‘ecutive Commiitee, J. C. Winters, Mt. Morris, N. ¥.; Geo. G. Baily, Rome, N. Y.; A. V. Lane, Utica, N. Y.; E. S. Thorne, Geneva, N. Y. 
Le zislative Committce James P. Olney, Rome, N. Y.; S. F. Sherman, Utica, N. Y.; F. F. Hubbard, Canastota, N. Y. 

Arbitration Committee. .. P. Haviland, Camden, N. Y.; C H. Hunt, Buffalo, N. Y.; Burt Olney, Oneida, N. Y. 

Freight Rates Committec, . D. H. Cobb, Rochester, N. Y.; E. F. Read, Buffalo, N. Y. 


NEW YORK STATE CANNED GOODS 
«# PACKERS’ ASSOCIATION«<# 


HE OBJECTS of this Association are to foster the interests of the 
Canned Goods Packers of the State of New York, to protect them from 
unjust and unlawful exactions, to reform abuses in trade, to diffuse 

accurate and reliable information among the members, to produce uniformity 
and certainty in the customs and usages of trade; to promote a more friendly 
intercourse between packers; to encourage legislation looking to the protec- 
tion and fostering of the packing interests of the state, and to consummate 
any other results which shall tend to guard, maintain and publish the high 
reputation attained by the canning industry in this state in the packing of 
wholesome foods. 

Any person, firm or corporation engaged in the canning business in this 
state is eligible to membership in this Association. 

Membership dues are five dollars per year. 








Three regular meetings are held yearly Communications should be addressed to 
at Syracuse. 
A. R. HATFIELD, Secretary 


UTICA, NEW YORK 






























































American Can 
< Company 2 











PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, T..E 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 
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ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO © 





























